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FOREWORD 


THE first requisite in the preparation of good 
san wiche s have perfect bread in suit¬ 
able Q 0 Either white, brown, rye, or 
entir ^h ^4 bread may be used, but it should 
be oPptose, even texture and at least one day o 


Cream the butter with a wooden spoon and sprea 
smoothly on the bread before it is cut; after cia^, 
remove the crust and avoid spreading the butter at. i 
ing over the edge. When ready to serve, cut the saij - 
wiches either square triangular, long, narrow, round 


In making rolled bread sandwiches, c u t off the 
crust of a loaf of fresh bread and spread a thin layer 
of butter On one end of the loaf; cut off this buttered 
end in as thin a slice as possible and spread with the 
sandwich filling; roll up this slice and lay on a napkin ; 
draw the napkin firmly around the rolled bread and 
Pin it. put in a co 0 l place until ready to serve, then 
remove napkin and tie the sandwiches with baby rib¬ 
bon or fasten with a tooth pick. 


French rolls may be used forpicnics and out-of- 
door luncheons. Remove fr 0 m the top of each roll 
a piece of the crust the size of a silver dollar, and with 
a spoon take out the centre- Fill the space w;th highly 
seasoned chopped meat, ffch, lobster, or crab, replace 
lid, wrap in tissue paper, a°d serve with pickles or olives. 



For very small, dainty sandwiches to be served at 
afternoon teas o r luncheons, the bread maybe baked 
at home in Pound baking powder cans. These should 
be only half f illed, and then allowed to rise before 
baking. You then have a ro u nd slice without crust 

A garnish such as the folio wing maybe used- 
For meat sandwiches, use pickles, olives, lettuce, water¬ 
cress, parsley, and mint. Ft>r f jsh sandwiches, use 
pickles, olives, Cress, parsley, slices of lemon, and hard- 
boiled egg. For cheese sandwiches, use pickles and 
olives. For sweet sandwiches, use lettuce, maidenhair 
fer n ,smilax, berries, flowers, and candied fruit. 

To keep sandwiches fresh, if prepared an hour 
or two before serving, wri n g out a napkin in cojd wat e r 
and cover the tray and keep in a cool place or wrap 
in wax paper- 




of lightly buttered white bread, 
leaf that has been dipped in mayon- 
?lacc fried oysters on lettuce leaf, 
ether and garnish with a pickle. 

:d oyster sandwich 

: bread thin, remove crust, and toast 

:th oysters, dust thickly with red pepper 
ihtly with mayonnaise. Cover with an- 
toast Garnish with a slice of lemon. 


: LOAF SANDWICH 

11s into halves and spread lightly 
n one half lay four fried oysters, cover 

rtf rv\11 oon/o untK o niol/lo 




OYSTER SAL'. 

Chop fine two 
sized cucumb 
cut in pieces. 
Place on thin ; 
with a crisp lc 

CAVIARE SAM 

Between thin: 
caviare; on top c 
onion. Garnisl 

CAVIARE SAN 

To a can of ca 

onrl Ann tone r-v. , 


d S* - p * > * 


' « •- 

o\ S 

i V v s a < 

“V \> 6 

n '*■<? *< , c V r 

. O L V L ^ O 

^ n “ r 

► * * 

S ■> •*> o A c 

/• «=> c < 

p e** 


a * «■ 

d 

‘ o e 

fl W o 


^ h 


/,« - 
e" 0 
-1 f 


° % 

r «- 

l c o 
6 

a o 
tv* 


t o s 


3 * * 4 \ *° ° n h 

\* d o S 13 \\ tr e . f 
h a - L y , C eV . 


o ^ c 
a *x 


-te <? 
x 

* v'l 


o ^ ^ o 


v e o 


» *<*<• 


3 'V 


o a \ i + 
* * <* 


Q O ^ O ^ 

he, ^ A 

"T* 

C ^ 3 ' 

* e o <0 

V-* * 

\ 6 W 

°v:; 

l 6 e * 

t 

<. ti 


O* CD 



oA s .r 

Ph«n et qE 
c a cp/icq? 




Ah lo\ e«n o 
,/^.a rk, e r c C 


^D R L e T«^Y° 

^xM 

* ^‘, .V,"/i’, A' 

‘ S ^. h *!, 

e r w e i" sU »„d 

'''■‘■tfSV 

g4, l,*.'> 


I0#s 


1 .0 1/Jf'l OC. 
h’/J O ° c8L 

sl e® 0 ;« 
s e 


O v % / " e *» f g v* \ * v ■* 

’ I J o Y t . 

’ 1*1 ''• t V d P 1 -r 


t \- p t ^ 

e „ a o*' /i* \ , e d 

a * f c . f ° c m S ^ d e e 

x \ ~ ° 1 . •.*** i 

3 -o,°- b r * * C ^ •* **! 

°« ^ a ; w ° . .v ov * Vc 


C 05 

■^o i b •< 
5 \ r 


a e 
o 

■>t 

e. £ a 


3 u & r w c A 

*>/*, ,%* ,* * % /c 

> e **a*Vp o°* *® e Jr* a n e O C 

* * T * ♦ *#**o * e b '; h .% 

f'Sh.o'^ x 4' D o p b / c r P^ 

O v «- c o 1 a “ Y, 6 o </■'„ e s t Q \ 


«, ( - 'rv-. v w - - , s n . ^ 

Sh-o^^d .^ ^Dop b / c r P^ 
O'- o ^ c. o 1 a “ ^ e o eT'. e s t G \ 

r u e * *e * * d 

, ''' e ,h r «• n 1 

<b ^ > P,\, n»' «* * * f *> r *'^i 

» tv -s i t e " * _ - * - 1 

o 0 V * / C * <* P -O 

As-/ t o e 9 

« o * - " ' * V 


^ p P 
f a o f 


“ o . 

<> 

4 1 - e « ' 

e ° Y 4 1 

0 e * c o 


* ' ' * V *> 

_, P a s 1 

<5 / e v o> <1 

8 ! r ° b w*'\ e e < 
' * d _ . «. o - Cf, ^e 


O O 



LOBSTER SANDWICH NO. 3 


Pound the meat of a medium sized lobster fine, 
add one tablespoonful of the coral, dried and mashed 
smooth, the juice of half a lemon, a dash of nutmeg, 
one-fourth teaspoonful of paprika, and two tablespoon¬ 
fuls of soft butter. Mix all to a smooth paste and 
place between thin slices of lightly buttered white 
bread. 

e 

LOBSTER SANDWICH NO. 4 

Chop the meat of a medium sized lobster and a 
stalk of celery fine, moisten with a bS f ** ^naise 
dressing, and place between thin ^but¬ 
tered white bread. Garnish with a /fln. 
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Take two square salted cracl 
two thin slices of Bermuda on, 
dines and squeeze a generous 
over all; then put remaining 
top. Salmon may be substitu 

LOBSTERAND MUSHROOM 
SANDWICH 

Cook one-half pound of mushi 
butter until tender, then add o 


moisten with a little stock and 
Remove from the fire and choj 
sieve and season with salt and 
tomato catsup. When cool, add . 
pounded smooth, mix and spi t 

lirtKfKf Kuttororl urKifo Kro ( ' 




of finely chopped vvau 
spread the mixture be 
tered white or graham b 

SARDINE SANDWICH N 

Remove scales and bon 
dines. Four hard-boiled 
of one lemon, a dash of 
tablespoonful of melte i 
chopped fine. Stir to a 
buttered white bread \ 

SARDINE SANDWICH N 

Remove skin and bone 
pound to a paste; seaso 
and a dash of lemon ju 
lightly buttered white o 
other slice of bread and 


SARDINE SANDV/ICH NO. 5 

Pound eight boned and skinned sardines with tw-o 
ounces Q f fr^sh b ut t e r a 'itqe salt a d ca y e n e- g P c d 

the m i t u r e 0 n Sj ic e s of bro n ea3 lightly ^ttere^ 

Vo^rV la ya sl i C e° f ^Uedt 0 nt t°.S jV e 
w'th^ m cP Pe r ndaP^c o f s g/.^Pg w 
d r P 1®^ u ice-^ 0 r in l o^ a “jc^s^d f»t 
i cP?i° u° is m ndw 
n n g e r h . 

ngt 

S a 1 r d in e nDcH eesesa n w ' cH 

4“ 1 ,r S °f V d a "d k i DO ed rdin e s n 
c e* pch te m e t I n Mj 3 n 1 d b e 
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1 th i k e- 



Three slices of thinly cut white b ^.-toasted 

and buttered. Place a lettuce leaf t been dipped 

in mayonnaise dressing on the.© and on top 


of that put slices of^ breakfast bacon, then put 
another slice of toast on top of that, with another let¬ 
tuce leaf followed by boneless and skinless sardines 
split open, topped by a third slice of toasted bread. 
Garnish with slices of lemon cut very thin and dipped 
in finely chopped parsley. 


SPAN .q&NDWICH 
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LENTEN SANDWICH 


Whip a cup of cream until stiff, stir in minced 
cold & a little parsley, a dash of salt and pepper. 
Spn^g vore between thin slices of white or gra 3 & 
bread. < <Sfc«?h with an olive. 

CRAB SA, 4fH 

Take the conceits of a small can of crab meat, 
squeeze out liquor; mix with a little mayonnaise dress¬ 
ing. Place a crisp lettuce leaf on each slice of lightly 
buttered white bread, and spread with crab mixture 
Put slices together and cut in squares. 


MOCK CRAB SANDWICH 






sardell: 


Wash, bone 
and mash 
hard-bo ih. 
smooth, th n 
on small sqi 
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SARDELLE 

Ploon Kon 
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white bread place hot creamed codfish. Put a table¬ 
spoonful of the codfish on top and sprinkle finely 
chopped hard-boiled egg over the codfish and garnish 
with a sprig of parsley and a pickle. Serve as soon as 
made. 
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a crisp lettuce leaf between. Garnish with a radish. 


RIBBON SANDWICH 

Mash the yolks of five hard-boiled eggs to a paste, 
add three tablespoonfuls of mayonnaise dressing and 
pepper and salt to taste. Spread lightly with butter 
three square thin slices of white bread and two corre¬ 
sponding slices of wheat. For lower slice use the white 
bread and spread with the egg paste, then place the 
wheat bread on top of that and spread with the egg 
paste, followed by a slice of the white bread. Press 
tightly together, then take a sharp knife and cut cross¬ 
wise into five sandwiches. Garnish with an olive. 
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PURITAN SANDWICH 

Rub smooth the yolk of a hard 
a tablespoonful of melted bu: 
white pepper, one-half teaspoo: 
fourth of a pound of American 
stir in a scant tablespoonful of 
ture on thin slices of lightly bu 
bread. Put two slices togethc: 
pickle. 

COLD SANDWICH 

Rub the yolks of three hard-bo 
paste. Add two tablcspoonfuls 

uritK o cllwor frtrl/ AH/1 o rtirt/'K . 



d salt, and lastly one tablespoonful of vine- 
this is thoroughly mixed, add one cup of 
crican cheese. Spread on thin slices of 
lercd white bread. 
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the mixture between slices of lightly buttered Boston 
brown bread cut wafer thin. Garnish with an olive. 

EASTER SANDWICH 

Between thin slices of lightly buttered white 
bread, place a crisp lettuce leaf that has been dipped 
in mayonnaise dressing. On this place round slices 
of cold hard-boiled egg. Dust with pepper and salt. Cut 
sandwiches in squares and tie with lavender baby ribbon. 

CHEVY CHASE SANDWICH 

Diif civ K n rri _ Kn i 1 ori o rtrtc fK*vtni4t r% nAfofA r*J oo v* 




olives, season with lemon juice; mix with butter, 
creamed. Spread on thin slices of white bread. 


CURRIED ECC AND OYSTER 
SANDWICHES 

Chop four boiled eggs very fine, season with pep¬ 
per and salt and spread on thin slices of lightly buttered 
white bread; on top of eggs place three pickled oys¬ 
ters; over this spread a tablespoonful of curry sauce 
and cover with another slice of bread. The sauce is 
made thus; put a tablespoonful of butter into a sauce 
pan, add a cup of milk, thicken with a little flour dis¬ 
solved in a little cold milk, let come to a boil, then 
add a dash of onion juice, salt and pepper, and a tea¬ 
spoonful of curry. Let simmer a minute, then set it 
aside to cooL When sandwiches are ready to serve, 
spread this sauce over the egg and oysters, then cover 
with the other slice of bread. Garnish with parsley. 
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TOMATOANDHORSE-RADIS h 
SANDWICH 


S Aceaftjmatothinandsprink/ewithsal t.M/x 
o ne-halfcupofhorse - radish wUhtvvotab/es p o o nf uis 
o/rnayonna\sedressing.Spreadthinsiicesoflight ly 
b utteredwhAebrea dwiththehorse-radish mbit ure,and 
puttheslicedtom atobetwe en. 

TOMATOANDNLTTSANDW/C H 

CYiopthreemediumsitedtoma t oes.addonesma 11 
greenpep perchop pedf ine.andahal f -cupofcho pped 
walnuts;addadashofmayonna/sedressingandpla ce 
onalettuce\eaf bet weenthinslicesofwhitebreadcu t 
insqua res. 
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sVvceo/btea d. 

BEETAN DC H EES ES AN DWI C H 

S licebteadthin.Spteadonepiecewithbeet s 
t hatha vebeenc/joppedveryf/neandmois t enedwit h 
mayo nnaVj-edressjng. 7heot h ersp readwit hcrea m 
ch ees e.PresssU cesArmfytoget her. 
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Dip fresh leavi 
dressing. Place 
lightly butterci 

WATERCRESS A 
WICH 

Chop cress and 
Press the yolks 
colander and t. 
slices of light! 

WATERCRESS A 
WICH NO. 2 

Cut watercress 
stalks, and mix ■ 
seasoned with 
buttered slices 
very lightly wi 


in cntmrnc 1-001 


ROOM SANDWICH 

ooms chopped fine, cold boiled 
d fine, season with pepper and salt, add 
aise dressing, mix, and spread between 
attered white bread. Garnish with an 

RN SANDWICH 

s, a dozen capers, and one gherkin 
ith two tablcspoonfuls of mayonnaise 
id the lower slices of buttered white 
h cream cheese, season with salt and 
ut another slice on top of that and spread 
: mixture. On top place a third slice, 

, 11I rni 1 nrl on rtornicK uiitK o enrlrtnf 



P/ ccalillisandwich 

Be tweenthinlycutslicesoflightlyb uttered white 
bread,placealay erofsweetpiccalillijcutindia m° nd 
bape-Garnishwithasprigofparsley. 
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L/VER 


Chopo\/vesandcoldbo ;7edch'\ckenliv erefyhe; 
rmxwithmayo nnaiseandspreadont h'\ns\ i eesofwho 1 c 
wheatbrea d-Putthesl/cestogether. 


Ob IVEANDC HEESESAN DW/C H 

ThinsXicesofWhitebfeadlightlybutt ered.cutin 
hcxagonshape.BetweeneachtwosXiccsp/acea\a yer 
cANeufch ate\cheeserrd*edtoapa s tew\thalit t \e 
thickc/EamandmayonnaAed<essing,andcov er 
thicIAywvthchoppedoVv es. 


m l\/r»wnr»Dro5AUnui;ru 


Sto n e th e ojjves a n d chop fine, a dd ; n g one-thjpd 
quan^V c a ^c r s, mix w i*ii a little m a y° n na‘ s e dre s s" 
in g. a nd s p r ead b^ween thin s*ice s of ligh^y butte rCd 
wfiite b i«ad. 

o l i v e and cap e R sandwich 


C ho p eq ua i a m o u n t °f ca pe r s and °l i ve s f ' ne ’ s e a ‘ 
s°n wtt h ce le r y s af an d p a p ri k a ad d a little °liv e °il 

o r melted but t e r i m ‘x u nt i* smooth. sPre a d o n sl’c e s 
of ljSh t iy b u ttere d wh^e h r e a d- 
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CUCUMBER SANDWICH 
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Pe e l cuc u mbers and c u t into th e t hin n est possible 
sli c e s and sprjn^e W i t h sai t %i d Pepper an^ a few 
drops of le mo n juic . p a c b e t w e e n y n ° f 

ah I ute dh aj e s 

li g t*yb r e UD r e ad- 


CUCjjM eR SaN dW IC n°. 2 
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S r i n l e th n s c e s° f 1‘ghtjVbu te d .te br e 
lit i „ pe pi y c . c e uW 4 d ve 
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bi e m ix W e h d Cl ^ e n a e 
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CUCUMBER SANDWICH NO. 3 

Soak tjjin s lices of cucu rn b e r for o^e jjo ur j n 
g°° d w h‘ te v in eg ar - se a °n wi^ salt anc | p e Pper p ac e 
, et w e n l hin sl ic es </ b s u tt e re d b r own b^. Cut k 
at in e i 


cUc um BeRS a nDw i c h n 4 

C o P c U c U m bersf i ne ’ dd P >c h f tand 
o^^and^of.^ dr* 


bread, with a crisp lettuce leaf between. 


CUCUMBER AND CHIVES SAND¬ 
WICH 

On thin slices of lightly buttered white bread, 
place thin slices of cucumber, over which sprinkle 
chopped chives; cover with another slice of bread and 
cut in squares. 
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SANDWICH 

ly butter slices of white bread; cover half 
m with thin slices of the white meat of roasted 
cn ; put over this a thin layer of dill pickles ; cover 
nother slice of buttered bread, trim off the crusts, 
triangles, and serve on a lettuce leaf. 


\CH SANDWICH 

cold boiled spinach and the yolks of hard - 
cggs fine, add a dash of salt and vinegar, 
id between thin slices of buttered white bread, 
ish with a pickle. 
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White, br<vn - and graham bread ar e used for this 
sandwich. Q U t he slices thin and spread with green 
hotter. Th e butte r is made by putting co/d b°i1ed 
spinach through a sieve, season with finely chopped 
parsley and capers, and mix smooth with creamed but 
ter. Put s\ices together. 


HO RS £- RADISH S ANDWlCH 

C r e am two tabjespoonfuis 0 f butter, add three 
tah\e s p oon i u ls of prepared bor s e- rad/sb, spread be¬ 
tween exceedingly thin sjj c es of white bread. Garn/sp 
wjth parsley: serve a s s oon as m a d e . 
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CEl eR y SaND w Ic h 

Cho p fine a f e w s t aik s Q f c ele ry, mix wi^ a jjttje 
m ayonn a i s e d rc ssin& spr e ad on j-h'n s];ce s of lightly 

bu^ered b r e a d, c ov e r w*th a n o t her s ljc e . 


C E L ERy S A n DWI Ch Nq 2 

B u t t er bre a d °n th e lo^, f irst ha v l n g c re amed 
t he but^r C ut a w ay CrUst s a^ st a r t ing at ° ne 
com e r Q f *b e slice, rol 1 't 0 v e r t w D c ri s p s h°rt cW 
sticks. x ie w ith b a b y ribb on 
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RADISH SANDWICH 


Between thin slices of lightly buttered white 
bread place sprigs of watercress and thin slices of a 
radish that has been dipped in French dressing. Can 
be served with the fish course. 


STRING BEAN SANDWICH 

Cook stri ^ «ns until tender; when cold, cut in 
small piece % a chopped onion, and a few chopped 
English wal ^£ats. Mix with a little French dress¬ 
ing and spre between lightly buttered slices of white 
bread, with S crisp lettuce leaf between. 

■Z^ICH 


APPLE AND CELERY 


Chop three apples and three stalks of celery fine. 

Mix with a litt* e m ayonn a is e dre s sing and place on t - n 

slic e s of ['gh t ly b u ttered whjte bread. u t the wo 

s l ic s t fetfur. 
e o e 

ApPLE A ND gRaPe , SA n DW ICh 


Remove the s e eds f o m ^in ki ^ e d h i te gr a pes 


dd o n e a [ e a n a e gta'k °f ® er^c G P f i e - 
M ois te n e d n d r e s s in t * g ^ ^ o" 

hi n c ti cFrcP h r e S P a d , 

i oV rf yv t e d d a e 




WaL d °RF S A n dWiC H 


c h °p tw° ^pl^' two st alk s o f c e lery, ^d °n e 
swe^ pePper fl n e, a 'it 1 ' 6 mayonn ai s e d r es s i n g, mi x , 
a nd pl a ce b et w e e n thj n slices o f lighty b u*ter e d w hi te 
bre a d- Ga r n ish wi t h a s prjgOf wat e rcres s 

NOVEL T Y s AND wI C H 

Chop 0 ne s mal' on‘ 0 n , e ‘Sht oU v6s ' o ne g re e n 
p e pp e r (seeds r e m ° Vcd ), and °n c c b °w cho w p'ckl e 
fine. Add °n e c Up fUl Q f g r a te d Pa r m e s a n cheese. 

m °ist C n wit b e n o u ^ b mu star d d rCsS ' n g fr°m th e ch Q w 
c ho w to fo r m a p as t e s Prea d on th ;n s l iCes G f lightly 
b u tt e r ed w b ite b r e ad . C°ve r wi t h a n oth er sl ice an d 
cu t in t^ang^s 
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mayonnaise. Place bob' ‘Vslices of lightly but¬ 
tered white bread r feuce leaf between. 

Garnish with a red ^ s 

•V 

MOCK OYSTER SANDWICH ! 

Boil salsify until tender, work smooth with a little 
sweet cream, season with salt, cayenne, and a dash of 
anchovy sauce; place between thin slices of lightly 
buttered white bread. 


MEAT 


ROAST BEEF SANDWICH 
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Lgt^httnt hinsl ias dBostmbr ov n brad , 
oewlhdlii 1 £$acf c old cast beef,l gt 
patiikap imi ae dr <si rg p Lin t <p <f ti sa 
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mustard and a dash of catsup, place mixture o n a 
lettuce l e af, between l‘gh t ly butterej w^ite b r ead. 

c HiP p EDBE EFS A N DWlC H 


Ch Q P chipP e d be e ^ v e ry fi n e and m j x w .t^ a 
ma y o n n a i Se ; sp re a d ° n thi „ s»ce> ofVty 
wh‘ l e ^ e ad' 
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Take a flank of mutton i remove the bones and lay th e 
a b 0 v e mixture o n t h e mu t ton a nd d o it u p i n t Q r 0 ll. 

bjnd t ith t,e S w u p h e d s ix re*v 1. n 
i w a > • e „n“s i Q t 

bu e ou ; d u s t w > t h p P pe a ,3^, t^gt t* 

wh^ | c o, 1 k ft t h e ta 8 t ke o ut e s w ', , 

■e<V >lb'w'« n . >' gh 3 y 
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salt and pcpPe r , and spread G n Ugh t/y bettered bfOW/, 
bread- 


M E AT M*D IWsH^-OOMSanD- 
HlCH 

*Amce boded "tusbroot 1 ^ a nd c»\d b e ef 0 rt°ngu e 
tPg,et/ie r - and s P r ead betive en th/n slices oS lightly bet¬ 
tered vJhite bread lightly spread Ma e filling w ith 
y r et\ch mUg^apl. Garnisyy tvi^a a pickle. 
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*°THaMS A n DW1C HN 0.2 

Spreadfinelymincedboiledhamonthinslicesof 
lightlybutteredb rea d. Pu tth es and wich es to get her 
andcutintotriangles.Beattwoeggslight.addacup 
ofmilkandapincnofsalt.Dipthesandwichesin 
theeggandmilkandfrybro wnonahotbuttered 
griddle. Garnish wit hasliceofbroiledtomatoand 
serveatonc e. 

h aMfing^ s 

Dunl ean ^arnt^ rou ghth e meatchopper,seaso n a 
^ ithsaltandpepper,andmoistenwithalittlesa Ja . 
dr essing.Plac eth e ham betweenslicesofthinly' t 

an dlightlybuttered bre ad-Cutinshape of la d y tu 

? ing ersan ^arnish w it asp rig ofwa t e rcress . 

' Ctf egSSfine 




b read G rishwi t ha pic He 
A MfcJ DN Uia UDWC H 


.iafirhs an ol d Id ildhma ntMd t ci t 
toljilffcq uatit y> ffn efyto ppe <^e niisP cr 
Myttpitfi an ad dat±> les p erfub Hi qpe d 


acyp^iilittJixp peb de ryM i jt> p ast 
icab n tis lias cfljg Itty 

*f^>4 mW 


s eneari e flu def. 


7 0 


POE MM S®C 

Be t<re n 4i rsliaso 


H 

flgtJb atari 



th 

e m‘n r f 

t i a ng 


U ’ a °r m r n i to ‘ 
r s P 

h 


p Orr E ha r ' h ha 

To ° m Sa D H ' a y 

asts i n c 0 , a 

p s Pe" • s 

»ND ‘kl£ _ a i 

„ A 1 ' 1 w vx'tV'J e. o e jn l 
PA R T Y S i d a STa g ^h^dip £ «> ‘fc n d 

r e a dt ^s esP o|J ^ CcI 4f e <? ^ fa , 
„sh b sl i a- t • o ht vT c /• h, P ee c 

l4c , *. 1 i 2* n R 
h esi t? 10 le 0 h c v/ 8 

^ f c g ‘ d 4 ia A r r » a? V 

in g S of iha^'h h e 

^ e n wt n. Pi KI 

fas te g ' s w t 
^ish and 


O r 
a 


EPHOVN1AMS 4DWCH 

IWtislioaf 1 jixK' hi tttrai' ybic ad, 
if^rsliasWstp h alhh anifid dadfo f 
Ltt^JKrHi cpi 1h g>idfe 


AU TO) BIE 3JBV IH 

RrtiD igt hot a tdc gae rt \«$ai r 
<old hhlriha ndd£p cm nd cfah itift 
f ouri ill pkkloM xdtnli ttfc ftnf?* 
a4> has b awmsltE 


3’ASV ND VC 


H 



Run cold boiled ham and dill picks 
meat chopper, add a little Fren^ 
on thin slices of lightly butter^ t 
with another slice. 


BOSTON CLUB SANDWICH 


Cut brown bread into roirS^Avith a cake cutter 
and lightly butter. Chop & ^ of cold boiled 

mutton fine ; add a d<^ pcfij^r, two table¬ 
spoonfuls of olive oilqp d Qi the lower 

round of buttcrcdo^. lettuce 

heart that has been dip^d ^ j^lr e pressing. On 

top of that place a slice o/’tofyf**,^/? %x s\ice of 
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T° thre e c ups of C ° ld c o° k ed la m b c ho pp e d f i n e - 
a d d jh r ee tab*c s Po° n fu* s °f P a rme s a n c b eeS c , o n e t e a- 
sF^onf 111 o f mu sta f d , a d asfl op sa i t a n d p epp e r, and a 
l it tl e may 0 nna‘se dr e s s ;ng; m j x u n til sm o°th- pl ace 
thU ° n ie t tuce [ e a f between slic e s 0f lightly bu tte r ed 

whit e bfCgd. 

La M B S a N D W ich NO. 2 

ChoP c° ld cooke d l a m b and a Sr ee n pe pp er fine. 
Seas°n w ith salt an d a d d a dash of m ay° nn a‘s e dr ess- 
ing' S p re a d on th* n s li c es of gfaha 111 5 re a d [i^htiy 
b ut t er ed- Put t h e tw° s li c e s toother. 
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M l iTt°N sandwich 



o- 

Chop cold bo 1 mutton fine, add a dash of ta¬ 
basco sauce, a 0 Jfcnful of olive oil or melted butter, 
a tablespoonfaj 0 <9 ^gar, 311 d a pinch of salt Spread 
on lightly buttOf c^JSvhite bread Serve with a pickle. 


MUTTON SANDWICH NO. 2 

Chop cold cooked mutton very fine; to each pint 
add one teaspoonful of salt, one tablespoonful of 
capers, on teaspoonful of chopped mint, a dash of pep¬ 
per, and one tablespoonful of lemon juice. Spread this 
thickly over whole wheat bread. Cover with another 
slice and serve on lettuce leaves. 


M 'VTON AND PEA SANDWICH 


O 


Butter slices of white bread lightly and lay on 
them thin slices of cold boiled mutton. Mix together 


n 


2 

half a pint of cooked peas that have been seasoned 
with salt, pepper, a little butter, and a teaspoonful of 
capers. Place a layer of peas over the mutton, then a 
crisp lettuce leaf, then cover with another slice of but¬ 
tered bread, and cut into triangles. 


SUMMER SANDWICH 



lite bread into rounds with a cake cutter 
htly butter. Chop one-half pound of cold 
utton fine; add two tablespoonfuls of melted 
, and a dash of salt and pepper. Peel four to- 
:s, cut these into rather thick slices and remove 
eds from the centre. Place a lettuce leaf that 
cn lightly dipped in mayonnaise dressing on a 
f toast, and put a slice of tomato on top of that. 
■ space from which you have taken the seeds 
'ic mutton mixture. Put on top another slice of 
< and lightly buttered bread, and press the two 
firmly together. 



C 



•o 

Chop cold boi/° aD rk and a celery stalk fine; 
season with# ’ dash of Worcestershire, slightly 
diluted with,j^ r'fnix and place between thin slices 
of buttered wh^'bread. 
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MINCE-MEAT SANDWICH 

Moisten thick round crackers with hot milk; 
spread with a thick layer of hot mince meat, made 

rafKor mrvict un’fh fKo nf o 1 if-f-lo fruit imVo a r 


syrup. Place another cracker on top, then whipped 
cream on top of that. To be eaten with a fork. 

SOUTHERN (BACON) SANDWICH 


On thin slices of buttered whole wheat bread, 
place a lettuce leaf; add thin slices o -ep fried bacon ; 
spread with a little mustard, and ' %>gether. 
Garnish with a radish. 


TIP-TOP SANDWICH a 

Chop fine six slic^o 
green peppers &P 


s 


n 



Ai) chopped fine, three 


onions the sizft g ^>ed fine, season with 
pepper and ^ r #ure until the 

bacon is dort^hi^^ r ai <^vo eggs. Place be¬ 
tween thin slices of li^^ly buttered white bread. Gar¬ 


nish with a radish. 




To the white meat of a cold boiled chicken 
chopped fine, add a crisp celery stalk chopped fine, and 
mix with a little mayonnaise dressing. Place between 
thinly cut slices of buttered white bread, and garnish 
with an olive. 


CHICKEN SANDWI 


4 3 


Chop cold cookede^. w ®son with pep¬ 
per and salt, add a d*f^. .o^ise dressing, spread 

on thinly cut sli ^bb^Jerecl white bread, with a 
lettuce leaf bet 0 jid garnish with an olive. 
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and pour over chicken, with some of the 
i press in earthen dish. When cold and 

e, slice and place between thin, lightly but- 
with a crisp lettuce leaf between. 

i CHICKEN SANDWICH 

i :iite meat of cold boiled chicken fine, 
te. Put a scant tablespoonful of gelatine 
p of cold water, place it over the fire until 
i d; then add the chicken paste, a dash of 
upper, and a half-teaspoonful of grated horse- 
this mixture until it begins to thicken, then 
up of cream that has been whipped to a 
place it in the ice box until very oold ; when 
i, cut thin and place between lightly but- 
of crustlcss white bread. Garnish with 
and an olive. 
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One c upful 0 f chopped ham, one cuPf u l °f cold 
boiled chj c ken m ea t ; season with s a 't a n d pepper anj 
moisten w ith mayonnai s e d r e ss‘ n g- Spread thi s mix¬ 
ture 0 n th'n slices D f ijghU y b u tter e d white bread, c °v er 
with another slice, and cut in h a lveg, Garnish with a 
pickle- 

c HlC K EN A n D HA m (CLUB) SAnD- 
WIC H 

T°ast a n d lightly butt e r th r ee thin sli c e s of whit e 
bread; plac e a lett uC e l e af that ha s been diPped in 
ma yo nnaise d re ssing on the lo w er slice, on this, place 


3 6 


shros of Cr, id rnastfowl. then n ut ..nnthprslire of toast 



on t cp cf Ih a, w itha not he ri esfcf le Uue ,fol lowby 
hi nslice s cf bo iledi an , toppedb yathid si ic eof 
baste cb itn d . <3r nis ht <p wit hdil idde.c utint hi n 
slisl oi ghwi se . 

EGEN ANEEN CU Si WA, NUT 
3B7CH 

pita's lie a cf hi tte led wh ife brea dwi h 
igjfefi u ter aim ond naa S <kpp edfn eSp read 
di rpp e ocs with tod hi le ethic ket 
ad ch lilt le rnayom are dis srg an d 

piss pie(E sbgeter. Q rnBiwilh an di\e. 

C HI 0£ N Ai DU NND 31 ID - 
W (H 


Qt cop o f tod hal d (h ick eifao pped fi ne; cne 
c ip o fafnoids cbp pe dhqno isle rwthalit i 
acan ,sc asm w ti sal tai d pepi kt ph c <b & vc 

t Kmc 1 Iran irf o r+if miK iifVr a rlTh r* nicK »»!fK i 


ley. and an olive. 
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CHICKEN AND GREEN PEPPER 
SANEiWlCH 

Run enough chicken through the meat chopper 
to make two cupf uls ; cut out the stem ends and remove 
the seeds from three large sweet peppers; run them 
through the meat chopper, mix the chicken and pepper 
together; season with half a teaspoonful of salt, and 
two tablespoonfuls of sweet cream, place between 
thin slices of lightly buttered white bread. Cut P tri¬ 
angles. Serve on lettuce leaf. 



AS PC ELLY SAND WC H 


Iok ore box(t woo trices) ofgdaineh one 
npof di denliquor urti 1 s>fto ed; add th reecupfiis 
fchi<k en stoc ks ess died vi th al ittle parsle y,c de ry, 
taee doves, aW adecf marq and dashof altand 
er. S tn i nin t> adidi aid add a littleshreddc d 
jeel ofc hicken; se th a ©ldp laceto hardei ; whei 
dfclice n finey dip esandplaceonslightfybd- 
tsfvhole vhea bread . Gamis h wit has tick of 
*'■ 


RECEPTDN StNDW CH 

Equalqua ntities ofbne stcf cddboiled chicken 
and to ngte, p itt hroig hfoo dc hcppe r, s easonw ih 

r> fin nr c olt r»i \/«nv> o n clmu tm octo onrl m o\imn oic o 


Ptoe m iitre betwe e n sli ces cf ljgft butte ed whit e 

rreadwith crip 1 ettc ele aft ht ha be eidi qae din 
lara girvinega r. 

!£N SA NOVI CH 

.tefttk tv oparts ofcodce dchicke ncr 
jacrep artcf c akedto n giqa nlo ne prrto f 
liistele dnudi rooms Sr £®nwiths alfcn d p ep 
rtdiitlldan cn jj i ce jni xndpl a c ebetwe ert Hn 
'iSjViC w lii tch' cad .Gan shwithara 1 1 



Fffi K H KDIL SA® WC H 

F r ash rlla mi ari fa' th an isiv ih Mi kca 
s m all rai rd operhgn to pfe aim dak) ut 
cfthecrurfas; scvclhr an allc ri sis fn nthet 



as 


the qDenrg;ch<p fnefkeo 1 i vcs , atifc spa> nfi 
c goer spreg'an svaatpq) jei^e e etc novel 1 
a - Wi t hevh ite raa t cfon ac hi dc npn d w od 
cfb nguedicpp edh cM oisteiavit kiap nn aa 
chcs sig .F illthism k line it) tier dip u tiesiM 
cr u stn top ai c(gan iii wt h qik le . 

CRD L E StD WH 

(fte: u pfub fcddbo ildchic ken c hp pe df he ,[ 
tv otad qs oriil s> ig'ae ip qp er lha t hs ben 
brife dint leppedfreAldadahofsal t ad a 
tm spewf u bfch <p pd parsfy; mo Et e rw tha 1 
mayn n aiae das h gad place bt waen tiiislice 
li b utle r edw hitetr csdGar rishwth ao Ik 

nn) av Kin) r u 







y tin Ad idle pecxst , 
ttr.ti ardlao tier ai teuton 
d b ale i n} lick oei \W oi 
Stjyyjtttaei prca d with (his nit ue \h3e 
^frjiagdprts cfdic le na n dia m, in 

cger, se asowi t he eieiy alt aid 
a^^TOE (eh/ i h naycm ase de sshg. 


SSSHEVKH 

Mjjjtfottiak) m isli c «f ih i t e hca d, 
aths bead ip; dn miyai- 
fisS^ptialay fcur lag tf rie dqs Ihs vjlh 
3|ijfjpeiaiiicn tp ofthe <y aas, ad cover 
e 



wi^jj a ljShtly ^littered s ^*c e °f r y e b r e a d. and b ut ter 
upper sid e o f t h > s sl ice - °n *hi s 'ay a sl ice of b r ea st of 
^oi^d c hicke n ; d u s t wit h s alt a nd pe P p er a n d [ay on 
that cr i s P siiCe s of f ri e d b a co n ; Co v er this wi t h a sl iCe 
of wh'te br e ad G a r n i s h t op w it h r a di s h e s, c ut fan c y, 
s e rv e wj^ slice of l e mo n 0 n t h e side. 

s heri d an vA r kCl u b sa n dw ic h 


Toast an d bu t t e r t hr e e thin slj c e s of w hi t e b rea d; 
pl a c e a lett u c e o n th e l oW er si^e and o n its t o p 
n u t dices of „hicke n breast- T Vion out a n °ther c lir e of 



toast on top of that with another leaf of lettuce, fol¬ 
lowed by thin slices of broiled breakfast bacon, topped 
by third slice of toasted bread. Garnish top with small 
pickles cut in slices lengthwise. Serve as soon as made. 

COLONIAL (CLUB) SANDWICH 

Toast and butter three slices of thinly cut bread; 
place slices of cold boiled chicken spread lightly with 
mayonnaise dressing on the lower slice, with a crisp let¬ 
tuce leaf. Then put another slice of toast on top of 
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t hat w/t has / i c eo frip eto m a tospread Ugh t ly wit h 
mayonnai^ed/essing.toppedbyat h/'rdsliceofto a st 
s p read withAn elycho p p ed ce/ery t h athasbeenmixed 
wit halittlemayo nnaisedress ing.La yo nt o pofth a t 
sweetredpepperscutinribbons;cuttrianguia r. 

C HlCKENANDPATEDEFOlE 
GRASSANDWICH 

Twotab\espoonfu\spatedefo iegrasandacup 
off ine/y chopped co ldboiledchicken;seasonwithpep- 
p era nds a\t;sp readon acrisp/ett uceleafth athasb een 
dipped in Frenchdressing.andplacebet ween thin 
slicesof whitebrea d. 

CHICKENBiSCUITFINGER 


C hopcoidbo i fed chi c ken veryfin e.-a d d al it t \ e 
choppedparsley;mois tenwithsaladdressingjmake 
ro Asof themixtureabo utthesizeofasm aApickle. 






COUNTKYCLUBSANDWIC H 


UsethreesUceso/whUebreadthinlycutand 
light/ybuttered ;pla cealet t uceleaf th ath asb ee n 
dippetAiunayonnaisedtessingonlo wers\/ce,ando n 
t opofth a tp\ a ces licesofco ldboiledchic ken; then 
putano thersli ceofb reada nda\et t uce\ea?fcMo wed 
bythinsliceso/v ealJoaf,toppedbyanothers\iceof 
b readwiththinlys\icedpic<desonto p. 
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C HICAGOCLU BSANDW/C H 
Toas\,Vght/ytwos\icesofwhitebreadando ne 

a t *1 S 1 1 t oron rlr» n* KacI i <-» oc n A.»V> i t aVm*o n 



place slices of cold cooked chicken and a couple of 
slices of bacon well crisped; cover with the slice of rye 
bread and on that place a lettuce leaf that has been 
dipped in a little mayonnaise dressing; sprinkle with a 
little chopped green pepper, then cover with the other 
slice of white bread. 

TURKEY SANDWICH 

Between thin slices of lightly buttered white or 
brown bread, place thin slices of turkey breast; spread 
a little cranberry jelly over this and sprinkle with finely 
chopped celery. 

HOT TURKEY SANDWICH 

Between thin slices of lightly buttered toa V 
mh of warm turkey breast; over same "Sot 

g piade of slightly thickened turkey stoc < 9 - 
n^ j^vith a pickle. 
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TURKEY CVAJB SaNDWiCh 

To a st thre e tht n sl‘ ce s of wh'te bre a d a n d but¬ 
ter, 0 n the fc> w er s lic e lay cold White breast of turkey, 
cov«r With a not her slice 0 f toast; 0 n that lay a thin 
slice of hot broiled ham; c ov er with another spce of 
buttered toast and press together- Serve on a lettuce 
leaf. Gar n '\sh with small pickles- 

GAME- s A NDWlCH 
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GERMAN BOLOGNA SANDWICH 

Remove the skin from a bologna sausage and 
rub to a paste. Spread thin slice of lightly buttered 
rye bread with a little^^ch mustard, then a layer of 
bologna, cover with 3 <r slice, and garnish with a 
pickle. 

S 

FRANKFURT S*r> C> 

WICH Z 


C ut c ol d b °‘ le d F ran kfu rt s a us a ®e in to th e ^‘fi¬ 
nest slic es a nd P la ce o n siic e °f bu tt e rCd whjte or ry e 
bre ad ; a cu c u m b er pickl e though a m e a t cho p p e r 
and s pr‘nkl e o n t Q P of s ausage. p l a ce a nother but " 
t er e d s he e °v er this. 

S A L AM , (iT A LlAN SAU Sa G e )' 

S aN dWI C H 

B e t we en s lic e s °f liSh^y bu tter ed rye br ea d , 

Place thin sl i ce s of s al a m‘. Ga r niSh with an 0 li v e . 
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PAte 



tender; remove the livers from the pan and chop very fine. Add 
a small onion chopped and boiled brown, season with salt and 
pepper and mix in some of the grease in which livers were fried. 
The mixture must resemble paste. Pate de foie gras can be 
purchased in small cans. 

PATE DE FOIE GRAS SANDWICH 

On thin slices of toasted bread shorn of crusts, 
spread pate de foie gras; add a dash of salt and 
cayenne; cover with another slice of toast and serve 
with a sweet pickle. 

PATE DE FOIE GRAS SAND¬ 
WICH NO. 2 


Three slices of white or brown bread 


lightly^- 


ter«4 k -§n the tower slice spread pate de foie£^ 

&"» , *her si (P of bread on top of that. Cover Vith 
Wt ‘jof tomato, tiny lettuce hearts with a 

V /IroDcinrt trtnnrut tv,, n tlvirtt cliwvv 


Ca d-CarnishwithanoU v e . 
r \ 




and ad as hofca n D 

pressthewholejh / h e PP. r a nd d roP 0 f 0 " i0ni CG . 

»fbu,t eredb r eld c » o «. th,„, c 

b o>ledeggan danol f v r n> S 1 Pw i '"W^d. 

>MlTATIO NP AT ED 
SANDW ic h h Ol£ LK A s 


Sautehalfach^ „ 

_j j u PP dnnion;n. :l»ro,yn; 

°ne- alfd oz en c ft/ ^nlivers, tP v rf t W'i thse ?o<' e 
chickensto c k,a/)dJ e ( S rf m nieauntic„en dr e r ma sYi66 c < 
liversfine a n dpressth i P'ig^iosievJ, s e3 s ’nw it h\.ruvd 
•f Uetar^ anrf a da s h fcur r vP°w^ er P u ti? ^ 

paprika,m s ’ d rm e i ted b Utt ^iO vV°p;* hb - 
thispasteina u P’ Po “ ti hi n s\i c e s ’pl a c e 

cold,removeth e butt e r a d c u n n Vjth p .« 

“ee»,hin S l K «=ofw h '.e'>'ea d G ,=» » «= 


mn 


n 
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Cream two tab\espOO(du\s of b u ttet add on e - 
f°urtb cup{ u\ of grated .America 11 cheese aod o ne te a - 
spoo n {(jl of vinegar and season with s ait, paprika, 
njustard^ and anchovy essence, p]a^e 7rj ; x^ Ur c be 1 vve^n 
thjn slices of white bread. Garnish H'fth a Pickle. 

AMfJtfCAN cH^ESf SaA£>- 
MCff NOi 3 

Salted cracker slight fytoa s ted, Spread with 
American cheese; serve hot. 
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AMEMCANchffiESE SAnDVVICW 
AO. 4 


Melt a quarter of a pound of America^ t ^ 

a sauce pan, add the yolk of on e egg b«^<> 
tablespoonfuls of cream, a dash of sa)£ p 

and half a teaspoonful of Worcester^ ^ ' 

from the fire and when cold, spread on ^ ^ e ^o 'y 
white or rye bread. Press the two togethe^ <j pd r tiit #1 
strips. Garnish with a pickle. 

CHEESE RARE-BIT SANDWICH 


Grate a quarter of/s> ^American cheese 
fine; melt it in a saf&j °' § the fire, add the yolks 
of two eggs well b# felespoonfuls of cream, 

a dash of salt and? a j? p-^/easp ^^ful of 

Worcestershi^ <, 

cheese ; when "^fro * %whei 

cool, spread it on thin slictBfof lig& e 
breado Put the two slices togethesi 
an olive. 

t’ . 
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BR OWNBREADANDAMER /c as 
CHEESESANDV//C Y* 

S teamtheb/x) wnbreadbef oresprea cfingwit h 
b uvter.andcutXnt heus uatwa y.Bet weenthes\ic es , 
placegratedAmeA canche cseandS/nelydnop ped 
Englishwalnutswedsal ted.Gamishwithano\ i v e . 

BR OWNBREAD ANDaMERIC AN 
C HEESE SANDW1C HMO 2 

CuAfu\sma\boundsofbro wnbreadandVight Iy 

butter;sprinklewithgra tedcheese;puttwos\i cesto - 
gexEerandcutfntwo . 


FRiEd c H e eSe SaNDW, c h 

Cu 1 slices of w h i t e bread round with bis c uit cut- 
t e r 1 sPr ea d wi t h P as t e ma d e with h alf a Cu Pf ul °f f r e sh 
A me r ' C an c bee s e ’ mashed Sm ooth with a littl e c r e am . 
S e aso n Wjth s a l t and PaPrik a . p ut s’ ice s t 0 g e t h e r a n d 
fr y a light b r °wn in t h e bla z e r , i n which a table sp oon. 
f^ 1 of b^r ha s b e en n^ed. Se r v e ho t . 
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n eu f C h aT e l sandwich 

Mi nc e a lit^e candied ° raI1 ge very fi ne > a 4 ^ a 
da sh °f g in ge r , and m; x with N e u f c h at el c hees e w h i c h 
has be P n m„iSt en e H W; th a littj e r r P a m Place b P - 
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E^3»IH 


ad crisp seafoam crackers %vith butter, a 
r iding of grated Parmesan cheese, and very finely 
i.'ped celery or olives. Place two together and 

rve. 

NCH CHEESE SANDWICH 

■ bro%vn bread very thin, butter, lay thinly 
d cheese on top, and spread over cheese a thick 
ci of any kind of jam, and cover with another slice 

bread. 

OCCO SANDWICH 

a cupful of cheese, American or Parmesan ; 
soft, add enough mayonnaise to make it spread 
; lay this on thin slices of lightly buttered 
1c wheat bread and slice stuffed olives over cheese. 
11 with another slice of lightly buttered bread ; gar- 
top with stuffed olive. 
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COTTAGE SANDWICH NO. 2 

On thin slices of lightly buttered graham bread 
spread cottage cheese that has been mixed with a little 
chopped chives 'Cr with another slice of bread. 

O 

CRUYERE SANDW % 

O 

Cut rye and white 6^ u tc -$n slices and 
spread sparingly wit {cu tongue and 

gruyere cheese in tltj .j <: * k>n we bread arrange 
the tongue, rye bread Q of $id cheese over rye 

bread; repeat, put undS</*§ weig, j and let stand for tw 
hours; then cut crosswise in thin slices. Garnish with 
olive. 


COTTAGE AND OLIVE SANDWIC •: 


Spread thin slices of lightly but 
bread with mustard, then a thin 
and then a layer of chopped olivt 
mixed with a little mayonnaise d: 
another slice of bread and press 
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BOHEMIAN SANDWICH 


On thin slices of lightly buttered 
spread a thin layer of mustard; on i 
a layer of cottage cheese, then a i 




p 



CHEESE SANDWICH 

: of Imperial cheese, one-half bottle 
) of stuffed olives sliced fine, four table- 
of cream. Mix well and spread on thin 
itly buttered white bread with a crisp let- 
between the slices. 

HEESE SANDWICH 
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andgamishw/j hasourp/ck/e. 

S VV\SSANDNUTS4NDW1 C H 

C hopEngAshwa\ n uisAne;m /xwithgra led 
Swissc/jees e.Addalitt/elh/ckereanUomois ten,sea - 
s onw/thsa /tandcay enne.Pfacebet weenth'vns/ic e s 
of /igh tfybut t eredb rownb read.Ga m/'sVuvit ha n 
oAv e. 

C REAMCHEESEANDOL IVEsaN d- 
WVCH 

W orkcrea mche es eun tUsmo o th, addone-h a If 
q uantAyac4oppedoXves,seasonw/thsa/ t,and 
moVste/jwaihrnayonnalse.pvaccbetween tVwnsfi ces 
oflightlybutt e/edryebrea d. 
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the two slices together. 


ieeseandpimolas 

>WICH 

cheese with an equal amount of 
is; season with salt and cayenne, and 
little mayonnaise dressing. Place be- 
i us of lightly buttered white or brown 
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sprig of watercress. 


CREAM 


cheese and 
SaNdWiCh 


b e e t 


On tjjin s li e s Q f lightly but t e r ed w^t b^a^ , a y 
a crj p 1 t^ce , af ° n Vt s p re a c 4n ch e e s e Q n 
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CREAMCHEESEA J o t t erVru- 
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te se pi 4 e 1 a4i 


he irab pdnn y ora 

i s= dSBfsSf 

ot hs li c td bode it dobi 

s pig dp a r skyuhn 

else 4 

(EVMC IE 3>S) 

a IBS' 

a; WKH 


Sp~ odh is lisfio 

st> itaoulb^’ 

hi ttad, vihe urn 

cItes; m 

do u4> asleyRt 

to sliSgj^ 

\#i adv e 



CIEKEE a ULEIIIC E 

a hvjh 

Cl « /ouliito Iv mri in n nal • I 


off the crust Butter smoothly and lightly. Sprea d 


one slice w.th c re am cheese a n d ^y u P° n tfr 0 th e a 

W lett uc e h as ' b e " diP P f d ‘n Jy°^ e 
d r e s‘ , Put s.i® , ge^e e^rnish w jt ^ opve 

s ng 1 e t r h 


C E s Ea N DB Ar-LE- U C C U R' 

R%t s a D WI C D 

A N H 

c Pr a jt h ns ce s n f 1 d „ b U fCre d h .‘ o ^ d 



cheese upon each. (Oseast ar t ube.^in^ ^th a 
slice of P'njoia- 


then a f e a s p °o f 11 1 °, _ p e s y r Up C v e w a h e 
s/.c <nbr®5^- n ‘ f m a i . Q r ith n ot r 
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T As \ y t 
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C ^ESS , 

E t 
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R US S /4N SbNpW/CH 

Spread ^phe^es whb cream cheese a^d coye,. 
widr popped olives rni^ed Hfflj alittfe rnav°nna/sc 
plac e a iePhe'e'te over each a n d press together. 


OrIeIVtal SANDWICH 

one caVeo* c re am cheese w/th a little maple 
syruP. thep a^d sliced rnaraschl n o cherries, piacebe- 



tv e e tiii sliasfljg hi 

w ita $ryds nifxn dthr ly. 


D ttW (BE E £ Ski MH 


Aii n tytassn diitHr uHrftQ 

p a rtissfl db jia a 'thhii/gp 
wain utmdlhe is i&fc qiasA; 
S e sc o m cr iple ttuc Ita f. 


MM R) ®£ AD/ I (H 


ti» i irA-i 




fresh cream cheese between two macaroons, pressing 
them firmly together. Keep in a cool place until 
wanted 

FAIRMONT SANDWICHES 

Work a small cream cheese until smooth, using a 
wooden spoon, and season with salt. Chop red and 
green peppers separately and wring in cheese-cloth to 
remove some of the moisture. Mix one-half of the 
cheese with some of the red pepper, the other half the 
green pepper. Spread four thin slices of white bread 
sparingly with butter, on the lower slice spread the 
green pepper mixture, cover with another slice of 
bread, on top of that spread a layer of the red pepper 
mixture, cover with the third slice ^yead that with 
the green pepper mixture. Cover w/> ^fourth slice 
of bread. Fold in cheese-cloth artj ^tler a 

weigh ^ncut in thin slices dowd^i ^ 

e 



12 2 


'T A L iA N SaNdwiC h 

T ake a n cq u a , n u mber 0 f sl ic e s o f w h i te a n d 
gr ah a m br ea d , s p rea d with but t e r an d cre am cheese; 

Q n t h e s e p u t finely ch° p Ped °l>v e s tha t h a v e b een "tix*^ 
w ith a 'i^le m ay 0 nna ' s e d r essj n g. pr e s s s'ices t og e the r 
>n p a ‘ r s w ith a c r isp let t u c e ! e af between ea ch pai r and 
c u t di a g° n a liy. < -’a m i s h w‘th Pars* 0 ^' 

buffe t sand wIch 

On e te^uPfu 1 ^ ra ted A me ri c an ° r P a rm e s a n 
c heese, o n e tab*es P o°nf u * of me]t e d b ut -t e ^ on e t e a“ 
sPoonf^l of ma de mu^rd- a li^le s al t and pep per- 
M ix well spj^d on diin sli c es Q f bu t tered r ye 
b,ead D ,,t tw n slices t^S„thc r and c u f in tn o n crips. 


a*^C3BS»DW C H 


s e aedki da n 

Aft&ewtiiriiilh b eh^ ant hati rl 
$ ^P^dheteit had wi fcV cr icslBshiie 
^,\ifblltghiaif>l adav on ^di t va te r 
fo&ygX&ba stq^n c h. 
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IijEfjibah u tfnca neb volh <m pu r 
hfcitotglcEngf cteo f e ggsvd b eate n, 
d ha If- apf \a Iff aide a- 
ckoM|Ui cf sal t let itioD k 
s / EyvVsu\feE tripb c e he tun t hh 
it ehoi 
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Clop fnecu ffif Eglih \a 1 nirni 
m d stm vuthbl it tie tide raast^ 
asl iorfb d mi b itad a rdaa^W^'j 
lad Crti rro unbitisii t ^ 
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SH WALNUT SAND- 

H NO. 3 


English walnuts fine; moisten with a little 
naise dressing, and place between thin slices of 
buttered brown bread. 


1SH WALNUT AND 

DW1CH 



H 


G 


C h tp fgfreail rg coir -.vc* 
so ct lpBc 41I ok s 1 
$r eadF bo vi tnlittl im igpfc 
adi e to Eigpai (to 
w ahi t rfre Mi Dthrfi g>:fflfilli$| 
tw e an t hreli ascfti tefanrimftj 
toe cto Urf arifMi apes. 


E N OB ML NT X) 
S\ N D W IH 
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ISH WALNUT AND DATE 

DWICH 


English walnut meats fine, mix with an 
amount of chopped dates; moisten with a little 
cd cream and place mixture between buttered 
ers or thin slices of white bread. 

:’.D ENGLISH WALNUT 
D WICH 

d thin slices of Boston brown bread with 
r; then chop English walnuts fine, sprinkle with 
nd put a layer of the nuts between two slices of 

cad. 


BLACKWALNUTSANDWf C H 

Betweenthins\i cesofAghtlybutt eredbro wn 
b readspreadblackwalnutmea(schoppedrat herfine. 
N'tcetoservewithhotchocola te. 


C HtSTS UTS4NDWIC H 

S he^andb\anchthechest nuts,thenbo\l/ift een 
m /nutes-,dra inandco o l.andwh enco o\chopfin e.Ad d 
anequalquantityoff inelychoppedcelery.mois t en 
withaUtt leFrenchc/ress ing,m/x,andputbet weenthvn 
s l\cesofc/$\ttybut t etedwhitebrea d,w't hacri sp/e t - 
t uceleafbet we en. 
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HICKORY NUT SANDWICH 

Mix together chopped hicko 
add a dash of paprika, and pi 
of either white or brown bre 
nish with an olive. 

HICKORY NUT AND CHEESE 
SANDWICH 


Beat to a cream one tables pc 
add three heaping tables poo 
thoroughly, adding a little s 
make creamy. Chop a quar 
fine, and blend with the che< 
pepper, and a little lemon 

nf Kmum Dnt cl . . 


w 


itad iie 


P 0C T S\ HD VCH 


C Itpcaad 
m a' ami 
b u tDd 


ai date: 



sriesigdae 

aitiisha. bca d . 
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P HCBV NIMH ICE 

C Iqap offie i^r 
'ey fhqatv itiic 

A- tr cr\ rtv*HcrJ+f ri 


±fc 

» nn 




hx toad si ices ofW t dread Bi id ires to gh crai d 
md rti nsquac s. 
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p E a N u T MaVOnNa’sE S aN d- 
WiCh 

H e a t a ta b |CSpOonf u l of b u tter jn a p a n and a dd 
the jute of a lemo n . geas 0 n Sa , t a,^ p ep pe r 
T° thi s gr a du a l‘y a d d 3 w eu b ea ten egg- th in n c d wi t h 
Sour cream' a d ding it s lowl y , Stirri n g t h e while to Pr-e. 
v en t it from c Urd hng' ^f'cn i*- de gins to thicken, re - 
m ove and s t*r in e no u gh 6 roU nd Pean u t s to m a ^ e a goo d 
s Pr e ading b u tte r . [ n Popart 2 s a n d wi ch e s of Vs. c ut 
br e ad th‘n, spj-e^ wi t h t h e mayon n ai se ; a n d lay be- 
t w e en th e s]iC Cs a crisp jet^Cg leaf. Cu t the s a nd- 
w iche s ;n f anc y sh ap es . Da in ty f° r n o°n-d a y lnn^cOn- 


ALMOND SAND' : 


Cut white bread 
on a layer of fini 
of salt and a das 
round of bread am 
Serve on a lettui 

ALMOND SAND' 

Whip one-half g 
add one-half po 
to a paste, with a 
two tablespoon! 
of white bread 
strips. 


ALMOND SAN: 



On thin slices of buttered Bost 
sprinkle finely chopped almond' 
slice of bread, and cut in squar 
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ALMOND AND CELERY SAX: 


Chop almonds fine and mix with twice the bulk of 
fi n ely chopped ce^ry ; moiste n wi t h a pttl e m a y 0 nnaise 
dtesgin an d put betw ee n thi n sli^s of >ig h t ly bu t te r ed 
white bfea d . 


r \e t h e th‘ n y e l‘ oW r jnd a f n e ' m p* 

.ful o tt ° r^b Q ff n t° e bitte° Wh bee pit h b, a nch 

an d P°u md n " h alf o U „ d a' m ° n d S ’ a d d ngs l°wlY 
v,! 'L c * °f on% ‘ Cm " Wf n f a m 0 o ,s r m e d 

* n <eP6* d C‘rt i '^° 4 1 ‘ g dt lyll,ut er d V b '* d ' 

: v ,^Vr> b V<» v .»V b ‘ 

^Vu,ON° anVc* 


l m 1 I 
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cover with another slice and cut in strips. 
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SWEET 

o 

o 


ORA Mb A\ 
o 

pe 

Be^ 

?? CrT 

** -rtoc. 



S 


WIC ^ 

o 

■|htly buttered white bread 
%hat have been lightly dusted 



Iv buttered white bread with orange 
. Put two slices together and cut the sand- 

i slender strips. 


MARMALADE SAND- 

i NO. 2 

- s of lightly buttered white bread 
c marmalade. Put four slices together, 

■\eight and when well pressed, trim off the 
it down in thin slices. Serve on lace paper 



DAINTY RIBBO n San DW ICH 

Cut the crust ^rom a 'oaf °f wh't c an d of f >r o wn 
bre a d. Cu l tVe sljces one- half i n ch t^ck f ro m e ac h 
loaf- Sp r ead w‘th b u t t er a n d o ra nge m a r m alad e . P ut 
s i x sl'ceS t oge t her a nd pr e ss fir m ly. Trim t^e c< fg es 
evenly. th e n w ‘th a sh a r P knife cut i n to s *ic e s a b°ut 
th re e -quar ter s °f a n >n ch h'ck. plac e th e s a n d wi c h 
o n a [ace Pa p er d°i|y. serve a s s o Q n aS m a d e. 

CEm sa n dw ic h 

G r a te Vng e p ^ 1 very fine, add a d a sh °f g‘ng e r- 
sp r ead fhin slice 5 o f b u tte r ed w ^ ite b r e ad wi t h N e u f - 
(hatel chee s e. s p r i n kle orange pee i and ginger 0 ver t h e 
ct,e es e Put slices t°get her . G o rn is h w i t h an oli v e . 



h 



stravvbs^ry sandwich 


BetweenthinsVcesof/g/lAybutt crcdwh/t e 
bread,placestra wb ex rtescutin/ra\ kes.spniak/fewA h 
po wde/cdsugac-Cavn i'shtopo/sa nd wicbvvit-hawho \ e 
sugaredberry. 


CRAPESANCwiCH 

R emovesk^sandseedsftomonepo undofwhit e 
g/-apes.Chopgrapes,one\argeapp\e,andtwosta\ ks 
o/ce/eryAi\e.M/xw\tha!\ttleFrendvdres s inland 
placebetweenthvnAi cesofWg/iUybutt eredwhit e 
b read.Cutsand w/daesuisW/pa ■ 
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a hl aar e b®c h 

O it hrsli cb cfli gitihlte ic dhiti 

grodi go le htt afpi iiithpeiao?^ 
pad ,(oovh xi chas lizf tr 





together. White bread may be used. 

CHERRY SANDWICH 

One cup of maraschino cherries cu 
pieces, mixed with one-half cup of En 
chopped fine. Moisten with whipped ci 
on thin slices of white buttered brew 
together and cut in squares. Garnish 
schino cherry. 

CHERRY SANDWICH NO. 2 

Chop a quarter of a pound of candied c 
fine; add a few drops of sherry. Mix . 
rounds of lightly buttered white bread, 
other slice and garnish with a candied 
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E 1 CANDIED CHERRY 

DWICH 

cake into slices a quarter of an inch 
c slices into rounds. Chop candied cherries 
: i with a little orange juice. Spread the mix- 
rounds of cake; press two pieces together, 
ith a candied cherry. 


RUTTI SANDWICH 

iic d cherries, peaches, and apricots, add 
rry wine and mix to a paste. Spread on thin 
itly buttered white bread, cover with another 
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• > o'nW ffo -w«Aj-”o 

V’ cl ' *4? e hi n n ui 

a y li\n , ,hd w S 11 C J s<o; 

° ‘t* / e f bU t e e 

r wi t 'di'c.ot \ a 
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b an : ana t OA st sa n dW]Ch 


Bet wG en th;n slices ° f ligh t lY byttejcd gra ha m 
b re a d, P^a cC slice s banana- tPagt g u ickly j. G a 
4gh(- b r ow n - s er v e bo*'. 

ban a n a A nd t QaSt E D b RO W N 

bread Sandwich 

Between *h‘ n s [ices of butte re d br° wn b r e a d from 
which the cru s t s have b e en removed- p la c e s l*c e s Q f 

b a na na , p r e sS t oge t h e r an< ^ P*a c e in th e ov en and i e a v e 
u n t n br ea d is to a s,-ed- Ser ve hot Ve r y go od fo r ; n - 
va'id s . 

oR 1 e nt a l Sa nDwic h 

Mash f „i, rb an ana s. one'half c nn of mar,- 



sch/fYO<toerrfe$,tvvoablespoonf(j\so{honey,andtwo 
tab/espoo/^^^p'^v.’CK^^hj'ckcrea m.M/xandsprea d 
ontbinslicesoflightVybutt. eredwhitebread.cov erwith 
a nothetsXce.andga mishtopwit hach erry . 
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AVEO CL OCKTEA 

Mashbana nasfine,addaneq ua\amo untof 
m asbedredraspbemes.mo&tenintbalit tles\weet 
thickcream.PlacebetweenthinslicesoAigh t\ybut - 
t eredwh\tebre a d.C utinf a ncysha p es • 

RGSANDWIC H 


Pl»AnA/<cfinP mAi‘e» 
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D FIC SANDWICH 

5 of dates with stones removed, add 
ashed figs, also one cup of seeded raisins ; 
ne and add enough water to make a paste 
: sily. Let this boil one minute, and when 
between thin slices of buttered white bread, 
lother slice and garnish top with a sugared 

D NUT SANDWICH 

:s of brown bread lightly buttered 
place this filling; dates stoned and 
. walnut meats chopped fine, moistened 
sherry wine. Garnish with a spray of 




portwine,andpla cethemixturebet vveensAcesof 
iight/yb uttered whitebrea d. 

RAISIN SAND VV/ C H 

Cutlargerais insmhal veswithasharpknifejtaUe 
o uttheseeds.dipinb ra ndyorsh erry; dono tletth em 
rem a'vnamom entintheliq uor,cutwh'vtebrea d\n 
rounds,spreadwithbutter,andputala yerofra/'s'rns 
b etweenfhetworou ndsofbread.Gamlshtopwit ha 
ra /srnandservewithlemo na de- 

FRUrTJfLLYSANDWI C H 

S oakoneboxofgelaUne/honecupofco/dwat er, 
anddisso\veitino necupo/boibngwat er.Addo ne 
cupo/sugar,one-halfcupoflemonjuice,onecupo f 
o range\tiic e.andba 1/ac upof ma s hedredraspb err/es. 
When co olspreadonsquareso/spongecake,orth\nfy 
cutandlightiybutt eredwhitebread.Cov erwithan- 

r\ *-V> o roll o a 
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and Arur sandwIcW 

QaopEngl' s li waistsf/n e and stirvoto W-hipped 
CrCam ; spread cur^nt iel'y ° n ftvto slices of lightly 
buttered H\Ae bread; D n top of that spr e ad\he wa^jUjs 
and cr ea m, cover that iv'th c u rran t jei/y, andVa^iy 
cover vAth another shoe of bread. Se^V® as soon as 

made- 


CURrA^TIeM SA-VdWa^H 


Cut fresh bread in as thin slices as possible, but. 
t°r them e v e n ly. sPread w jth cur ra nt jelly an d sprO^jC 
wi^ f re s h g a 1 / c oCo a u ti rol 1 ea c h s^e se p3 r a t e y 
a d t. the roil w i^ b a b 9 H o n - Mak e wh n r e dYl 

. n e a 
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w%u Ts a nd w i c h I 


S n . ad th i S !i cCs °f lig • tly b u t e r e 4 Wh ‘ e r „ ' 
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seasoned with salt, pepper, paprika and a little tabasco 
sauce. Dissolve quarter box of gelatine in one-half 
cup of water, add to the tomatoes, and mix thoroughly- 
Co°l in forms that will slice in shape of sa n dwiches to 
be used, Place between thin slices of lightly buttered 
white bread. 

qwnce jelly and Nut sand¬ 
wich 

Mix a cupful of quince jelly with half a cupful 
of finely chopped hickory or pecan nuts and spread on 
thin slices of lightly buttered white bre a d. cover with 
another slice and cut in squares- 

quince jelly sandwich 

Spr e ad thin slices of lightly buttered white bread 
with quince jelly. p u t slices together, cut in squares, 
and garnish with a s p r ay of maidenhair fern. 
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Roll p u ff Pa s te v e r y thin; c u t rou nd w i<h a bis¬ 
cuit c utte r; b a ke to a delicate br 0 wn. Add c^opPed 
a'monds t° apple or pe a ch marmalade a nd pl a ce th e 

m ixtu r e between ^wo round® of pastry. f£ 

DRgAM S,\[sjDwlCH 


Colt 1 topped boiled swe et e ned p r un e s, m ix with 
English w ainuts c ho p p e d fine, m oi st e n ^th a Me of 
the pr u ne syr u p. a n d pi ac e between thin s lic e s Of lightly 
b u tte r e d wh‘te b r ead. G ar nis h w;th a s pra y of s m jia x . 

ChoC 0 La T E SAndWIC h 

Melt a t easpoo n ful of butter in a saucepan, stjj- 
into it al * the uns we ete n ed cho c O] a te (bitt e r) it will 
take U P- Grate th e choC°lat e di r ectiy int o the bu tt er 
^t*r u n ti* butt e r and ch°c°la t e a r e thoroughly m ixed- 
T ake f ro m ^e fijO a nd ]e t i t ge t c old b e f 0re spreading 
°n tKin s ,i r e 0 of „ r ahn m bread. ii ff h t i v butted. Co ^r 
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teaspoonful of cream of tartar; boil these together until 
they form a soft ball when dipped into cold water. 

When nearly cold, beat with a fork until thick and 
creamy ; spread on an equal number of thin round slices 
of buttered white and entire wheat bread, and place to¬ 
gether in pairs, one of each ki J^ead. 

MAPLE SUGAR SANDWICH 

On thin slices of lightly buttered 
spread maple sugar, put slices togfe 1 
maple leaf cutter. Serve with hot o£ ee 
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^ESTNUTANDPRUNESAND- 
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goilchestnutstwentyminut es;peelandchopfin 
a ddanequalamountofcookedpruneschopped; ' 
ffjoistenwithalittlecreamandplacebetweenthi^ 1 
s \icesoflightlybutteredwholewheatbread.Garn' s 4 
_r>withamaras chinocherrv. 


Sll'- O •/-,-— "“Wit- 

-.owithamaras cninocherry. 
ifi-V-oWE'ENSANDWIC H 


^ ^ OWE’t N uw it- n 

( - )n ecupofcele r y'oneorang e cut* 1 nei one-hal{ 0 f 

ru pofraisinsseededandhalved;addone-halfcu?. x 

aratedappletoone-halfcupofnia nna i Se andm' 
° ith this.placebetweenthinslic ^ 0 fiightlybutte r « 
v,rhit eor w hoIewhe a tbread -G ar n/ h ithasprayO <? 
% tnila+- » r 
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1ND/ASANDWIC H 

O/jecupea chpreservedgingerandca ndV e d 
orangepee/cboppedfvne.mix'vAbone -halfcupo f 
thickc/eamandspreadPnwhitebreadthinJybutt e red. 
G atnis/ivjithst/ckofca nd iedora ngepee /. 

wh /ppedckeaMsan dw; c h 

On ec u po Ah /ckcream.onetables poonfihof 
powdecedsugar.BeatunviVsol'vd.thenaddthreedro ps 
o/Va rK\ la,\eti'A>ecomedn//ed^henspteadon^a d y 
fingers .presstoge t herandserv easso o nasma d e. 

cr'urvM QAMnwir u 


Onthinsl/cesofi/ghtlybutt eredwhvtebrea d, 
spreadb/o wns ugar.co v etwfthano t hersli ceofb re a d 
a ndwra pinwaxpa p er. 


COCOA NO TSA7VDWIC H 

Oneandone-ha 1/cupof gra tedcoco a n iA,on e- 
ha\fcupofEn^ishwalnutscboppedfine,one(ab le. - 
s poonf>.<k rosewater,tbreeables poo nAiisofsuga r, 
mrx.wel/,mois tenn\thftvree\.ab\espoonftilsofthvc k 
cream.Spreadtnurt. ureonthuis^i cesofbut t eredwhn. e 
b read,coverwAhano t hersliceandcutinst rips. 

rr\rn*wrrrcjwnunrHKin 0 




a h a if-po un d °f s Ce dlcS s r ai s i n s, ha'f-pou 0 ^ °^ston e d 
dat e s , a n d the s ame Quantity °f v^sh^ figs, qua r ter 0 f 
a P°und of bl a n c he d a lm o nd s , a q u a r ter D f a Po u n d o f 
pee*ed Br aZi i n uts, and on e p° u nd of P e cans- p u t 
th r o u gh the m e at ch°ppe r , add the juice Q f tw o °r a nges 
a n d k ne ad the m‘ x t ur e with y°u r ha n ds ; pack i l down 
int° bakjnS powder b°xe s °r int° any r ou n d ^in a °d 
stand i l as ;d e in a c° ld pla^! w b e n w a n ted f 0 r “se, 
remove frO m the tins. cUt thi n , a n d p’ace slic e s b etw e e n 
lightly buttered white b r e a d c u t rQ und. G a r ni s h top 

with a maraschino cherry 

fudge s an d w Ic h 

M e *t o n tj n ;n ° v en i fudge or fre s h chocolate 
creams u ntil s o^ e no Ugh to h e sp r ead ; s pread w afer 
c ra c ke rs w^h this filing, t ie e a c h tw 0 wity ^hih: b a by 
r*bb° n ' serve w;th lem 0 n ad e . 
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VlOLETSANDWIC H 

Coverthebutterwithvioletsovemight;slice 

v^hitebreadthinandspreadwiththeDutter.putsl'c 6 * 
togetherandcov erw *ththepe talsoftheviolets. 

^OSE-LEAF sAndW ]C H 

p\av 0 rfreshunsaltedbutterw lt ^ r os e bypackin & 

in C l° se djar with ala y er °fros e ‘ e av e sandle a vi/jg 
s everalhours.Anyfragrantros e 'vill a n sw er.Cut vtLtue 
w hi'-ebreadintodaintystripsorc/r c ies.spreadw n n 
p erium e dbutter,putone 0 rtworo se leave s betv«r ee0 
thesljces al'owingthee , s t 0 sh 0 w . 
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: SE NUT SANDWICH 


o two cups of Chinese nuts, moisten with 
tablespoonfuls of thick cream, sweetened with a 
honey; spread on slices of lightly buttered white 
Cover with another slice and cut in squares. 

\M SANDWICH 

four ounces of butter, add gradually four 
es of brown sugar, four ounces of fine flour, four 
one by one, a squeeze of lemon juice or a table- 
nful of rose water, and lastly a teaspoonful of 
i ig powder. When thoroughly mixed, bake in 
ow tins. Whip up till perfectly thick a quarter of 
t of cream, spread this on half the strips and cover 
the other sandwich-fashion. Ice these sandwiches 
. ith chocolate icing. 
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BOSTON b A*E° BEAN SandWiCH 

pres s cold baked bc ar> s thro u gh a colander, add 
tw 0 stalks of celery chopped fine, a t e aspoonful 0 S 
horse- radish, and a litde tomato catsup ; m '* a nd spr e ad 
on but t ered slices oyBoStOn bread, cover wi^ 
a no t her sli c e , garnish w^ a rad\&h a nd a pjc/de. 



1XGLAND SANDWICH 


beans thathave been cooked well, add a 
: catsup, lay on a crisp lettuce leaf between 
y buttered white or brown bread. Garnish with 

ckle. 


AN SANDWICH 

ge square salted crackers into the oven to 
hen warm, put on each cracker a large table¬ 
ful of baked beans that has been mixed with a 
tsup heated with butter and highly seasoned. 





Preservesneatlyonlo werring.ma skwellwithsyrup 
Putontheupperringandmaskwellwiththesy rup. 
Putin acoolplaceunt ilreadytoserv e;cutV-sha pe 
a ndserv ewithunfla voredcream. 
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adashofsaltandcay e n n epepper.fivebonedsardir'e s • 

adashofWorcesterehire,andenoughtomatocats u P, 
toformapaste.spreadthisoncjrclesofhotbutte re ® 
toast.Sprinkl evvi 5iParmesanchees e andcris i„VvO 1 
ovenServea s na sma de . F 
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Spreadftr/hsAcesofgiutenbreadwithpeanutbut - 
t er,m/x edw/thcrispbro wnbreadcrumbs.putthetwo 
sbcestogether.andcutinst rips. 


MOSAiCSANDWIC H 

C uttwosli cesea chofwhVt ea nddarkgra ham 
bread,c<eamone-qua rtercupofbut teruntilwhit e. 

S preadas li ceot wh itebre adwAh fhecrea medbut t er , 
thenplaceasl iceofgra hambreadon/t;thensp rea d 
grahambreadwUhcrea medbutter;repeat.Pla cea 
lightweightona JKoursVic es-Whenbutterhard ens 
remo vetheweigh t.th encutint hinslicesdo wn wa rd. 

SANDVVICHROLLS 

Take/ou/cupf u A/ghtb readdo ugh,sp re a d 
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CA 


NAP 


ES 


c an aP es 


Ca n aP cs a 1 " 6 sav° r ‘e s , ° r a p p eti z ers, uS u a lly s er ve d 
befo r e the first c ou rs e a t d i nn er Si i unch e 0 ns, ° r c haf' n g 
di s h suPPers. One slice on*y is u s ed for ea c h c a «ap e . 
T h ey m a y b e d ;Pp e d ‘n m e lt ed b u t t er ’ lasted o r f r i e d 
and cu t into faI1 cy s h ap e s - T he mjxtu re is s pr e a d o n 
toP. the to p i s g ar ni sh ed. 

cAV 'a r e C a n a Pe s 


Season tf,e caviare with a dash Q f lem°n Juice and 
a v ery ]itt[e Q nion juic e S p re a d m ixt Ure on toas ted 
rOun d s of white bread a nd s pr ‘nkle top w i t h finely 

chopped ha rd -b 0 iled e gg. G^is 11 w i^ cress- 


H ERR in G CAN a PEs 

-po a st s l>ce s Q f white bread, r e m o Ve th e c^sts a n d 
cUt o b l°ng. Spreati th e m with b u t t e r m ix e d with a ve 1 ^ 
little French m u st ar d, c ove r wi th f i n ely min Ce d s Q ur 
P' c kle; place u pO n each two honeys h err jngs. Sp r inkle 
finely chopped h ard_ c ooked egg yOlk ov e r toP. 


ANCHOVY c ANApEs 

TO a st rou n ds n f W hite d t° a n jC e even b,own : 



boneless anchovies on a round of toast, and 
. i: r same the yolks of hard-boiled eggs; dust 
c pepper and garnish with a slice of lemon. 

rER CANAPES 

meat of a boiled lobster fine, season 
cr and salt, a dash of lemon juice, and a little 
‘ e dressing and spread on rounds of toasted 
nish with a sprig of parsley. 

vB C ANAPES 

contents of a can of crab meat into a 

.:dd one tablespoonful of sherry and let sim- 
the liquid disappears. Fry one small finely 
lion in a tablcspoonful of butter until brown, 
:'ul of milk that has blended with a table- 
■ if flour, let it come to a boil, then add the 
and let simmer for ten minutes ; remove from 

A u lion ^aaI cnro<vl An mi in /He nf fAocf onrl 
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sprinkle with grated Parmesan cheese; place in a hot 
oven until a golden brown. Serve hot. 


SARDINE CANAPES 




Pound b os#* and skinless sardine qaste; 
moisten w ^tittle olive oil, and a da juice; 

spread mi 'jjpn thin rounds of to^ 
range leas g^g^watercress around the ^ ^ 

finoltr aKaa^aH W «. Ka 11r»^ octet in tVso aa Aa< 
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SPiMON O'flVAPE.S 

Togsi rou n ds ot whitefer^d a nd spr e ad vjith 
meked better; ne* t Wjtf, finely flawed salmo^, jo which 
add a d^h of'M ofccstersbi r e sauce, and a dr°p °f °\iv e 
oil; Sp t 'v n kJe fin^y ch°pped fja/d'boiled egg over top. 
Garn/ S h with a smaft s pr/g ofpars\ey. 

FjSW C^.VApts 

Rub a quarter of a pound of a n y k^d of cooked 
fish to a paste ; se a soO with popper and salt, and a few 
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*d'- esand ,y°lksseparate,mincedpickles,greenP e p- 
e rs,andoliv es . 

^UVC^APESNo^ 

Cutbrea^ in roundsone-f 0 urthinchth ick.Sa u t e 

• rvbutter^Preadwithfinelychoppedhammijjedtoa 
1 astewit^alittlemeltedbutterandseasone , „ 0 rinkle 

^ 0 pwithf‘n e lychoppedhard-boiledeggs. asv 

^CONCW* ^ 0 urth 'n c hthf . c c 

Cut bread f ' ns 9ua r eso ne . a li t tleFrenc/, ck ' a <n 

tbebaco n fat S p r e ad it^ ^oppfg^ust^d' 
v erw ithf n ec r 5ac0 w. l0 e\ych ppe a n d sPr . nk 
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OYSTER AND CAVIARE SANDWICH 

Butter thin slices of brown bread, cover one slice 
thinly with caviare and on this lay two raw whole 
oysters; cover with another slice of bread and garnish 
with slice of lemon. 


GRILL ROOM OYSTER SANDWICH 

Toast three slices of white bread and lightly but¬ 
ter. Place fried oysters between the slices and dust 
lightly w Ripper and salt. Cut in strips and serve 
on a lettu Remove contents of orange 

peel and f ojuh chili sauce. Serve on t -j^te with 

thesandwoo . 


OYSTER SALAD SANDWICH 


Chop fine two stalks of c elery a nd o n e medjum 
sized cucumb e r ; a dd one £ up of cold c o G ke d oy s t e r s 
c ut ( n Pj e ce S | m jX Wj th Dn h a] f c u p q c r ea m d 1 ^ n g 
Pl ac e ° n tj^in sh c eS °f l^g^ly b t te redfw r e a d » 

i^i a c isp lettuce l eaf b h b 

w r e tw e 
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until a paste is formed. Spread mixture on th'n slices 
of lightly buttered white bread or toast and cover with 
another slice of br e ad. 


caviar£-lobster sandwich 

Spr e ad thinly buttered white bread with ca v iare, 
season with lemon juice, and o n top of this lay a little 
minced lobster- Cove r with another slice of buttered 
bread and place °n a lettuce leaf. 

RO£ sandwich 

Mix the >olks of three hard-boiled eggs with the 
roe of a salt herring, place the mixture between thin 
slices of lightly buttered white bread. Garnish with a 
slice of lem°n. 
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^thinslicesoflightlybutt eredwhitebreadla y 

a crisplettuceleaf;ontopofthatplaceshreddedmea t 

°fabo iledlobsterthathasbeenmixedwithalitt 1 e 
m ayonnaisedress ing.Cov erwithano t hersl iceof 
breadandpresstogether. 
lOBSTERSANDWICHNq- 2 
^'• tl ?^ mea tofa c ? 1 dboiledi 0 b8terintodic e - . 

inV f,?i Wl f th aU'- t ’esalt.redpeppe r.and ataX5 \e 
SV 0 oniulof tarra gonvmegarAddth ree tab;es?° n- 

^sofmei^butter.piacem eonsii c eso flig a ) 

but^ r edwholevvhe a t 0 rbro wnbread , co v er wi t ft j. 
a not ne re c^°fb r ead presstbetwotogether.re^, e 
t hec ru s tJ n dcut ; nt„ ia n „,„ 0 Garn?_v>wi ha„ _ 
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LOBSTER SANDWICH NO. 3 


Pound the meat of a medium size d lobster fine, 
add o n e tabiesp 0 onf u l of the c ora[, dried m a s he d 
s mootht h ejujCe 0 f a ifal em n> das h of nu tmegi 
o n e-fo u r t h t e asp° nV 0 f P a /k^ a n d t wo ^sP o" 

^ ° f so f l but V. M‘ x ^ to a s Aa ot h P a s e n 
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LOBS 7 ER SALAD SAN’DIvjcH 

Mix one cuP of Pbster Wat with aVittle mayon¬ 
naise dressing. Marin a te crisp \eitnc e leaves and ar 
range on thin s \ices o{ I/$\tiy bettered white bread; 
cover wit/j lobster, and coveriofoSter with bread ; sprin¬ 
kle lctoster coral c n top. Prep a r c 'iust faefor e seeing. 

DOTC//U/NCH SANDWICH 


Take two square salted crackers and place on one 
two thin slices of Bermuda onion, next a layer of sar¬ 
dines and squeeze a generous amount of lemon juice 
over all; then put remaining cracker (buttere 
top. Salmon may be substituted. 

LOBSTERAND MUSHROOM 
SANDWICH 

Cook one-half pound of mushrooms in a little 
butter until tender, then add one small sliced onion, 


moisten with 1 y stock and let simmer until done. 

Remove fromyyj 8 chop fine; press through a 

sieve and seasog i ^ and pepper and a dash of 
tomato catsup^ d ag 3 '’’‘'•Ale lobster meat 

pounded smoci^j ia&) h on thin slices of q 

lirtKfl,, Kuttor KO lornicK uri/K on nli'110 
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of finely chopped watercress. When smoothly blended 
s qjJJthe mixture between thin slices of lightly but- 

fci, -^'te or graham bread. 
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1ANDWICH NO. 3 


Remove scales and bones from two boxes of sar¬ 
dines. Four hard-boiled eggs, chopped fine, the juice 
of one lemon, a dash of salt, red and black pepper, a 
tablespoonful of melted butter, a sprig of parsley, 
chopped fine. Stir to a paste and spread on li 
buttered white bread with a lettuce leaf betwe 


SARDINE SANDWICH NO. 4 


\ 

Remove skin and bon ,>gm the sardines and e 
pound to a paste; seas 4 b salt and cayenne pep* 
and a dash of lemon jui Sj^fead on thin slices of 
lightly buttered white ^je bread; cover with an¬ 

other slice of bread and garnish with a pick • 0 
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AU STR IA N SAnD W IC h 


T w o ca ns of bo n ed a n d s kin n ed s ar djnes, tw° 
b a lU °f Cot ta ge che es e, o n e Small o n i°n c l*opPed f* n e, 
two table s p 0 ° n f u l s of ch°pP e d p ar sley, t wo tab'eSp^n. 
fu's of choPPed m i n t, two tablespoonf u *s of vi nc g a r, 

Salt to taste, a d a s h of red p ep pe r , the grated rjnd an d 
juice of ty/) [e mo nS; also u s e t-h e oil ^r°m the sa r dines. 
Mix a n d beat thor°ughly ; spread b etw e e n t h in s li c eS o f 
lightly buttered rye or brown b r ead. 

salmon sa^dWich 

Between thin s Hc es °f lightly ^uttered white 
bread, Place a cri s p l e ttuc e jea^ Q n that put can n ed 
s a l m on t h at h aS been s e asoned w ith s alt a n d p e pPer a nd 
a d a sh Q f jemon ju; c e. Ga r ni s h with a sl'ce of lemon. 



SalMq^ s a n dW i c h n°- 2 


On e ca n 0 f sal mon, tw° sti c k s °f c e le r y ch°Pp ed 
f in e , juice of half a le m o n , a d ash of s a lt, an d a te a - 
spoO n ^u* °f m e l te d butter. M ix a nd Pla ce b ct wee n 
thin s lic es ° f '‘ghtjy b u tte r ed wh'te b r e a d, c u t > n fan c y 
s^aPes. G arn ish w i t h a sp r i§ °f pa re ley. 

SALMo N s ANd wi CH NO. 3 

O n e c a n of salmon, o ne small j^d °f 
c h°Pped f'n e - o n e te a sPoo n ful °f melted bu tte r , a 
da s h of s alt, an d lu*^ of h a ^ a le m on' ^*x and plac e 
bet we en thi n S|i ces Q f b u tt er ed whjte b r ead. c ar nis h 

with an °liv e - 

S a LmO n SANDwIc H Nq. 4 

Fl a ke the s al m o n an d m°'sten wit * 1 m a y°n na is e 

a c , a fillinghet w e en thin spcec of brown 


br Cad l‘gh tl y butte Ga rni s h w^h a s l‘ce Q f l e mo n 
t h at has be en d ipPed >n fi n el y c h°P p ed P arei e y- 
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sA LM ON AND H aM saN dW!Ch 

On e -hajf ^n o^ s almon, t w o s l>ces of boiled 
h a m. t w ° sPrig s of wat e rcre s s . c^P th e se t o®e t h e r 
u n t il fi n e’ a dd a d aS h Q f *emon j u i c& p'a^ bet w ee n 
thiniy c u t s ljC e s of b u t tere d b r ea d . 




JL ~ i 


JOT & 


UJ 


SfM BM 

IS 

ABC 

H 

I'tfri ciioc* 

op 

o Sri ip. 

wtf eti 

rga dbc Wf 

ai posh 

o fdi 

fi matstir 

a 

rni ami 

hipmaia^ 

aripl so i 

cati rsl 

i csfl 

gLfouesJtfa 


uit- lu r ic rJ n^v^tir 




c 


° n e-fo Urt 

ri'I° tabl O cUP r </ l°f g ^ r <? 

^ e . nc e * 

s C>a.c,^ f p ^*» to4 


,Ces oC d tn A„’ a tetP Q *‘-hShhoV t , 

^e °V; ° e 

ANC ffn s br ea< ^ Pst rH* a 'Jd ^ *o ° W 

ut ^ o ». n v 

Po Ur 'V ^etw^ e p^ thp 

off h ,Ctt rta ers, 

* l lowt.i* P t\ w * . t 


aN cho^nd^5^ 

A essanchovjr- snt ^- c an 


A ca ° nie/tedbut ^Pgbre m cs ^ 

itf*' b «S>n V oi t iyb U tt e? .^icke «fc“ * 

h ai- te as p o ^, g jeb^, /. 

ju i C e. p ead Q eh ** t * P 

vV" d r f ^ n ‘ 3t S 
^ ucelea^b c 

.let'- 


9 



^SH S D i 

A W 

T N C k P 

o c j 

C, oi d 00 ■ ft 

Cho p‘ . ,e js e _ V d 

bg^Pe* 1 ,rn sn t m d 

etw 'np ; ‘ A- e o' H p ■ 

> Cj/a . ; h 

C e N » C % e 8* . n . 

M c s >1 W « ^ /-T* k 

..ANnF*“ 0 11 *lS a- . i « V 


M 'A s ° f ■> 


.„tter edw h l 


•o s 


e 




sardellen. mix with o n e tablespo on ful of creamed but¬ 
ter, a nd juice of half a lemo n . a dash of white pepper, 
and a half-teaspoonful of prepared mu s t ar d- Spread 
on tJnn slices of round toast, cover with another slice, 
and garnish w ith a picBe. 


halibut saaAvich 

Cold halibut shredded, mixed with a little mayon¬ 
naise dressing and capers, spread between lightly 
buttered white bread. Ga r nish with a radish- 


HaL/BUT SAND^H Md- 2 

Shred b°nefess co)d boiled halibut and rub 
smooth with a w 0 ode n spoon; season with s a lt a n d 
pepper a n d one tablespoonfui of lemonjuice ; add three 
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he whites of hard-boiled eggs; force 
: ough a potato ricer ; mix yolks and whites, 
salt and pepper, and moisten with a little 
iC dressing. Place mixture between thin 
a buttered white bread with a lettuce leaf 
. Garnish with an olive. 


\DW1CH NO. 2 

rd boiled eggs and lay them be- 

hin, buttered slices of white bread, season- 

;h salt, pepper, and nutmeg. Garnish with 

EGG SANDWICH 

11 done, add a dash of salt and pep- 
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To these add six sweet pickles, chopped fine, a dash of 
salt and white pepper, and two teaspoonfuls of melted 
butter; mix and place between thin slices of lightly 
buttered white bread. 

OUTING SANDWICH 

Chop hard-boiled eggs fine, season with salt and 
pepper ; moisten with mayonnaise dressing. Spread on 
buttered whole wheat bread. Garnish with a pickle. 
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TRAVELLER'S SANDWICH 
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SALADS 


TOMATO ^SDWICH 
1 

PaS^ dcut ripe tomatoes thin, season 

^ and a little lemon juice. Place 

3 ftn c^vces of lightly buttered white bread with 

5 s »baf between. 


TOMATO SAND jfc,H NO. 2 


On thin slices of ligh $y buttered white bread 
place a crisp lettuce leaf that has been dipped in may¬ 
onnaise dressing; on this, place thin slices of tomato, 

rtAA o rlocK rtf colt enroarl li'rtKflw urtftt mo\mnnoico 


o 

dressing; cover with another li ^buttered sic of 
bread. 

TOMATO AND ONION SANDWICH 

Mix in a bowl some tom o^up.seaso w N ^ 
peppe aod salt and a pin cougar, add l 
finely c g^ion, mi + ^place betw oh# lices 

<*<*» ^ spread, w^ £ crispy * - 

tiveen. ^ c 


m 
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SPE a\ mo WH 


On thin slices of toasted bread 
lightly buttered, place a thic 1 
top of tomato spread salad did 
of caviare, cover with another 
with a slice of lemon. 


EPICUREAN SANDWICH 

Two medium sized tomatoes, t 
peppers, and one small onion 
salt, and drain in sieve for five 
little salad dressing and place < 
tween thin slices of white or 
buttered. 

BEET SAND WICH 


PKAn /'aIH KaiIozI Koofc f ino >_ . ■ 



pepper and a dash of vinegar. On thin slices of lightly 
buttered white bread, spread cream cheese. On top 
of this sprinkle the cho jo^fcects. Cover with another 
slice of bread. 


BEET AND CHEESE SAN DW 


Slice bread thin. Spread oo n ^cc vth beets 
that have been chopped^ ^ /ie a ^moistened with 
mayonnaise dressing. The oilier spread with cream 
cheese. Press slices firmly together. 
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WATERCRESS SANDWICH 


Dip fresh leaves of watercress in m 
dressing. Place between thin si ic ■ 
lightly buttered. 

WATERCRESS AND EGG SAND¬ 
WICH 

Chop cress and moisten with Fre 
Press the yolks of three hard bo: i 
colander and add to the mixture 
slices of lightly buttered while b: ; 

WATERCRESS AND EGG SAND¬ 
WICH NO. 2 

Cut watercress into small pieces 
stalks, and mix with finely chopp 
seasoned with salt and pepper. PU 
buttered slices of bread, sprinki: 
very lightly with lemon juice. Press 

romm/inrt tKr» rn 
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parsley. 

piccalilli sandwich 

Betw e en thinly cut s liC e s of ligh t iy butte r d ^ite 
b rea dl a lay^ Q f s w e e t pjcc^ijii ; u£| di^d 
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naise, and place between thin slices of lightly buttered 
white bread. 
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OLIVE SQUARES 



LIVER 


Cut thin s 
ter, addin] 
olives, chc 
cucumber 
salt and p- 
and spread o 
square. 

OLIVE AN'D 

Chop olive 
and red (s 
ing; mix ai 
tered whi 


OLIVE AN 
SANDWIC 


Chop olives and cold boiled i 
mix with mayonnaise and sp 
wheat bread. Put the slices 


OLIVE AND CHEESE SAM 

Thin slices of white bread i.: I 
hexagon shape. Between eac 
of Neufchatcl cheese mixed tc 
thick cream and mayonnaise 
thickly with chopped olive 

m i\n? Awn padcd cavto- 
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OJCuWIbER SANDWICH NO. 3 

Soay. thin s'ices o/'cuc u rrbc r ioro n e ho^r i n 
go Q d 'vViipe vi n egar, season with salt a nd PePper. Place 
between thin sviceg o/b^tered b t own\3te^ c j. Cu 1 in 
striPs. 

OJ OJ MB£ R SM'o'N ICN14 O- 4 

Ch°p cucumbers ^ ine, a d d a p v nch of sah. anp 
pepp e ra n d a d a sh of french d r e ss ing. Mix and 
place b ct w e°n thin slices of lightly fanttere^ Hbi'- e 
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ip of chopped celery, one-fourth cup 
:d English walnuts, and one-fourth cup 
' s. Moisten with mayonnaise and place 
n slices of lightly buttered brown bread. 


D ENGLISH WALNUT 

WICH NO. 2 

and English walnuts fine, add a 
and allspice, moisten with a little mayon- 
:ng. Spread between thin slices of lightly 

t d white bread. 
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RADISH SANDWICH 


Between thin sli c es of ljghtjy buttered white 

bread p lac e sprjgS Q f waterc^cs a nd th‘n slic es of a 

rad' h t h at has been di PPed i f r e nC dre s s jng. ca n 
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cup; add one-fou r th cup of finely chopped walnuts, 
moisten with a little mayonnaise dressing, an d Place be¬ 
tween tViin slices of lightly buttered white bread cut in 
strips. 


CHERRY SAL a D SA>iDlV\CVl 

Remove sto ne s fro® two C ups of (berries, add 
one-hall cup of English walnuts a nd t w ° st a Iks oi cel¬ 
ery (hat have been chopped fine', add enough mayon¬ 
naise tP moisten; place between (bin slices of fr'gbtly 
buttered white bread. Ga r nish with a cherry. 

PI ME. APPLE SALAD SAA’DWICH 

Shred on e medium si ie d pineapple, a dd Q ne cup¬ 
ful of skinned a nd seeded white gfap e s, One-halfcup 
of finely chopped English walnuts ; moisten with cream 



mayonnaise. Place between thin slices of lightly but¬ 
tered white bread with a crisp lettuce leaf between. 
Garnish with a red cherry. 

MOCK OYSTER SANDWICH 

Boil salsify until tender, work smooth with a little 
sweet cream, season with salt, cayenne, and a dash of 
anchovy sauce; place between thin slices of lightly 
j^.cd white bread. 


MEAT 
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ROAST BEEF SAN 


TufA 


^f 
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oonful of tomato catsup, a dash of pepper 
v salt, two tablespoonfuls of melted butter, 
spoonful of vinegar. Mix well and spread 
buttered white bread. Put the two slices 
r and garnish with an olive. 

i BEEF SANDWICH NO. 2 

thin slices of buttered bread place thin 
'• old roast beef; spread this thinly with horse- 

AST BEEF SANDWICH 

ihin slices of lightly buttered white 
ce a thin slice of hot roast beef. Put two 
■ onfuls of brown gravy over top. Garnish 

i a pickle. 
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r A R E B e Ef Sa ND WI c H 

T° t w o pa rts °f c h opped le a n ^re be ef. a d d on e 
p ar t o f fi n6 ly mi nc e ^ c^y s e a s on with S al t ’ Peppe r ’ 
a n d a l it tl e m ad e m us t ard. Pla c e 0 n a le t tac e ie a f b e- 
t w e e n thj n si'ces 0 f lightiY b u tl e red w h ite b r ea d . 

- CqRNED bE E F Sa n D W i CH 

Ch„p c„1h po/ 1 b«.f v e r v fV, s AOn w it h 



mustard a nd a dash °f catsuP- f^ade mixture on a 
l e ttucd leaf, bgtvveen lightly buttered "7,ite bread. 

CH/ppgD gE£F Sa nD Iv/CH 

Q\°P chopped beef v e r y fide add m'x *v\th a \t\ e 
P' a yont\a'se; Spread on th'n slices of bghtly huttefed 
"bite bread- 

p/C^lC SANDWICH 

A pound of r^vyheeffun through tpe meatchop¬ 
per-, a teaeup/td o/-b r ead c rumb s , pepper a nd salt to 
tas^e \ mix w^h a well~b e aten egg, and /°r m ioio a roll- 



65 



o 




, ds? 


6 i* 1 

■* ' V 


4 ^ “ ■* ° 

**°*»*o a '** 

M,nc eb , T s 

*"•<> i % » 

r° redvv hit °°i us d om a C- C «- 

Fre y> ra P*J*.b ts„ c x, f . 

bread.L„ e a e ' = 

mustard-Gar 8 /, w » ? **9 ?o 0 t> * 
JtW S A ° KK 


s * re T d 


with a 40 f / p jf^ 

C« / a e / ^>,t 

•v J’■» '■*' % . 

.nV 5 ^ - n V 






O &> 




Oqtan fi nmi .vAdinjcaanse 


iga nj) 
\ii i&trc 


1 a±ES«n 

ad .O ndw itipa rslc\aifyji 


6 7 


H A3SSY C HKD 3 

S lisrid bd kt, arti n ^ks (Ml 
mst ad, pfec hlvart hrsl®^ 
ri dwt If) kk Is 


HM a NBC BI Q 4 

r?i m no ( ff - rM Iin Unci i find 


iWcp ^e“ tc e r 

t />■• '"VxW.AoP „ ,° 

Ps/ice ,t .. l. t / > t „ \f 

eff V/ SO fi\e«» %, CU s in-o n 
e/ eV s c S <" e 

*^ *->' •** 


"M 0 - t h . 

S Pre arf A Wi ^ ,e d s 

c <>Wk T ir l sIicesofWhiteb r a d s<n c o a £ r 

andr.° lledl ? a u m ’ 0vers ^ es P d ? 

o h a V , 7 wlth / nothe rsi cefiea ' ' fIe p ^ 

wlc h Garn >shwithpa rs \e ^ s m ptu^l^au,* 

a c e ,.tv t 
a v. e 1 W « 


6ft 






bread. Garnish with a pickle. 


HAM AND NUT SANDWICH 

Mince finely some cold boiled ham and add to it 
about half the quantity of finely chopped peanuts. For 
every cupful of ham add a tablespoonful of chopped 
pickles and a little chopped celery. Mix to a paste 
with salad dressing and spread on thin slices of lightly 
buttered white bread and serve on a lettuce leaf. 
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POTTED HAM SANDWICH 

Between thin slices of lightly buttered white 
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BOSTON CLU 

Cut brown brt 
and lightly bui 
mutton fine | tick 
spoonfuls of o 
round of butte 
heart that has 
top of that pla 
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toparvo t /lefroundofbut t eredbreadandpressth et wo 
together. 

VEAVSAN DVV\ c h 

Grindthrooghmeatcho p perth edes iredamo unt. 

T oonecu poicho p pedmeataddonetabl es p o onfuiof 
one-h»-^ieaspoon5u < ti , wO}ust ard.on e-ha Rof a 
srnal\onjonchopped/ine.Sa Itandpeppertotas te • 
Mtxtoapa s tewithmayo nna/scdressing.andpla ce 
b etweent/iinsV'cesof/igpt^buttetedwhitebread. 

G a mshwithapic k\ e. 
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TONGUE SANDWICH NO. 2 


Mince boiled tongue, add a teaspoonful of melted 
butter,^ <2-°'J^aonful of tomato catsup, a dash of 
c jrfijr* C ^ toon mixed place between thinly but- 
c, op e Vead. Serve with a sweet pickle. 
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TONGUE SANDWICH 

r of a pound of cold boiled tongue 
cat chopper; add to it three hard-boiled 
fine, a dash of red pepper and paprika, a 
f Worcestershire sauce, and two table- 
idted butter. Mix and place between 
: htly buttered bread with sprigs of 
i css between. 


: AND TOMATO SAND- 


r three thin slices of white bread, 
place a lettuce leaf that has been dipped 

.^fnccinrt* nn loof nlono o clino nf aaW 
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To three cups of cold cooked lamb, chopped fine, 
add thre e tablespoon^! °f ^ a rm esan che e s e , °n e t e a ' 
sPoon^l of mu s t ardi a das h of s a lt an d pe p Per a n d a 

l itt 1 e m a yon na i s e d re s in m ix Unt‘l s m ° 0 th. e 
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POTTED MEAT SANDWICH 


Chop one pound of tender cooker 
add one-fourth cup of fat pork o 
fine. Season with salt and peppei 
essence, and a little mace. Moi 
and work until smooth. Press the 
small can or jar, pour melted b 
half inch over same, and set in 
ready for use, slice and place b, 
white bread. Garnish with a pic 

FARMER SANDWICH 

Between thin slices of white bi 
slices of cold roast pork; on top 
sauce. 

dodv ciununru 
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syrup. Place another cracker on top, then whipped 
cream on top of that. To be eaten with a fork. 

SOUTHERN (BACON) SANDWICH 

On thin slices of buttered whole wheat bread, 
place a lettuce leaf ; add thin slices of crisp fried bacon 
spread with a 1 ^mustard, and put slices together. 
Garnish with a r eg- 
e 

TIP-TOP SA$ ^ 

Chop fine six 3c es of uncooked bacon, add two 
green peppers (s 4s removed) chopped fine, three 
onions the size o fcn egg chopped fine, season with 
pepper and salt. Fry the above mixture until the 
bacon is done, t<$en scramble in two eggs. Place be¬ 
tween thin slices of lightly buttered white bread. Gar¬ 
nish with a raN sh. 
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i liite meat of a cold boiled chicken 
d fine, add a crisp celery stalk chopped fine, and 
a little mayonnaise dressing. Place between 
slices of buttered white bread, and garnish 

i an olive. 

\ SANDWICH NO. 3 

dd cooked chicken fine; season with pep- 
alt, add a dash of mayonnaise dressing, spread 
. cut slices of buttered white bread, with a 
leaf between, and garnish with an olive. 
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s/icesoflightfybutt, eredwhitebrea d. 
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vinegar, heat and pour over chicken, with some of the 
broth, and press in earthen dish. When cold and 
ready for use, slice and place between thin, lightly but¬ 
tered bread with a crisp lettuce leaf between. 

JELLIED CHICKEN SANDWICH 


Chop the white meat of cold boiled chicken fine, 
rub to a paste. Put a scant tablespoonful of gela ft 
in a half-cup of cold water, place it over the fi ^ } 
it has dissolved; then add die chicken paste, a d ^ 
sa ^dpepper, and a half-teaspoonful of grate j; * 
rad^, j&cc this mixture until it begins to thicl^ 
stir ce cup of cream that has been whipped^^a 

stiffens V, p the * ce box until ver y cold ; wt^" 

ready f ruse, gdiin and place between lightly but¬ 
tered s| fces of ‘"Mess white bread. Garnish with 
parsle>4ind an ^ to 
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CREAM OF CHICKEN SANDWICH 

Take D ne c u pful of chopped chjcke n and po u nd 
fin e ; di s oWe a P° n f 1 of gelat*n e in a aif- cU p 
of c ol d wa t e r . t h e n d d s ^ ° c Jcke n a d asft J 

s a p 3 te a s po° n ful g ra t e d h o s e - r a d i s h ’ st u nt;l i t 
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°nt 0 pofthat,withanot herlea^oflett uce,folio wb^, 
phnslicesofbro i ledham,toppedb y athirdsli ceof\ 
tpastedbread. Garn ishto p wit hdillpic k le, cut int h * n 
slices length wise. 


S*NDWICH 

S pre adth ins lie eso fb u 11 eredwh it eb re ad w it h 
Englishwalnutoralmondmeatschoppedfine.Sprea 
t hecorrespondin]gpieceswithcoldboiledchicken 
£.hoppedfine;addalittlemayonnaisedressingand 

p resspiece st og et h er -Garnishwith an oliv e. 

CV\i C K E NANDAL MO M S AN £> 

VA C H d ' e - 

0 o e cuP°fc°klt» il edchi ckencho PP n e dfinal ’one 

pof a j ondsc^opPe d 'ne;moist e i "'ith e _ 

cu am- e asonwi t L,.ait an dpaprika<P , a c he r c 

^ S, 'c es V^^e-V ad G arnlS hwi t ^ arS . 




a 


A Sp , 

IC Lt a W t 

e l W d I 


S °ak ne & N c 

c u o" e O 1 w C H 

“PofChfiX . *4) 1 i 

f ch. c koP k ° 0 n s ^ at 

f«PP. o v .. bVjf « #*„■»' e e u 

Co ld l l c a**„ a$Ts_ ' a S . i,. d 


e ; h l CH a c£p ^ s « tr * f,, 
br^ °n d# ivj ^ k * 

w e al ^4 s A J n 

D s I oi p W ** 

N V U A n, H r 6 O " * 

f a d r v 


I°N > Is f“ h pC e ’ 

d ece Pt f „ a *f*° # r y V 

R t.e s w d a w, c n 

1 U u UF* n^rb rnh Pa®‘ * e h e "w 

„ua‘a * t no v oe b 

E <1 q n g S , u t e , a y c a ^ 

a n d t y s a t c e n 

ie/ 1 a y 



Place mixture between slices of lightly buttered white 
bread with c ri S p l e ttuc e leaf tha tb a s been djPpCd i n 
tarr a go n v i n eg a r 

QUeeNSandWjCH 
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upper side of 
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that with a slice of ripe tomato spread lightly with 
mayonnaise dressing, topped by a third slice of toast 
spread with finely chopped celery that has been mixed 
with a little mayonnaise dressing. Lay on top of that 
sweet red peppers cut in ribbons; cut triangular. 

CHICKEN AND PATE DE FOIE 
GRAS SANDWICH 

Two tablespoonfuls pate de foie gras and a cup 
of finely chopped cold boiled chicken ; season with pep¬ 
per and salt; spread on a crisp lettuce leaf that has been 
dipped in French dressing, and place between thin 
slices of white bread. 

CHICKEN BISCUIT FINGER 

Chop cold boiled chicken very fine; add a little 
chopped parsley; moisten with salad dressing; make 
rolls of the mixture about the size of a small pickle. 
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bythinslicesofvealloaf.toppedbyanot hersliceof 
bread withthinlyslicedpicklesonto p. 
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place slices of cold cooked chicken and a couple of 
slic e s of bac 0 n welj c risped; cov e r with th e s lice of r y e 
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Tu rK eY clu b sand w i c h 

T^ast t h re C thin slices of w hit C br ead a^ b ut ' 
t e r, o n t^e l 0 wer sl‘ c e W c°l d whi t e b^ast of turkey: 
c o v e r ^ith a n ° th er s^ce o f t o a st; Q n Vt 1^ a thin 
si*c e Of h ot broi'ed ham ; c°v e r w i,: h a n ot her V 6 o f 
b u tte r e d toast a nd pres g ^gethe 1- . Vve on a ie t,; u ce 
le a f. Ga r n‘ s h with s m a ll Pick^ e S- 


GAME s a Nd w ICH 


(^.“thin slices of lightly buttered bread, place 
> S>of breast of roasted partridge; spread lightly 
v > c ^vitjelly and cover with another buttered slice 

o Garnish with cress. 5 
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GERMAN BOLOGNA SANDWICH 


Remove the skin from a bologna sausage and 

j>«a paste. Spread thin slice of lightly buttered 
£. bread with a little French mustard, then a layer of 
5 ^o ,^ffer with another slice, and garnish with a 
piche. 
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r oQ u efoRt s a n DWi c h 

M; x g r a t ed ch e es e wi t h th ick c re a m t° ma ke a 
Pa s t e - pl ac e be tw cen t hin iy c ut s Ue es l’g bt V but " 
t er e< i' w hi t e b 1 ^ Ga r nis h wi t h a n 0 liv e- 


GE R M A CLyB S AX DwIcH 

Th in s'ices ° f P u m Pe r n i ck e 1 i rye- an d whi t e b r ea d 
a r e u Se d f°r thig san^w.c^ R u b h a lf a pou 1 ^ of 
s mea r c a s c u n(^ s mooth, ad d ^hne 0 tab*espo° nbl ' s °f 

thick cre 3m and two of m e't e d buttep season w i t h 
peppe r a n d s a lt- S Pr ead s °me o^ t b *s c * 1C ese m ixture 
° n a b u t t e re ( j s*j c e of p u mp e rn i c kei bread- by 

a sliC e 0 f r v e c° v ered wit h the c he es e , co Ve red w it h a 


sl/teofbuft erec/whitebrea d. 
p /c Me. 


G amishwi/hsli ceo f 


PARMES AXSAXDW\ C H 

FinelygratedParnj esancheese.atfa shofta /v 
andpepper,onevabl es po onAvl&tomatocat a up,m/* 
andp/acebetweensquaresoAinsweetenedcracker. 
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Put crackers on a thin plate t set in hot °ve n fo r three 
minute s or until th e chee s e melts a dJie r c , c r b e - 
c°me s Cfisp. s erv e h ot. 


/ c m E s ANaN dr Ad i shS aN d- 
I H 

pVrad.sh^^dch 0 ve^/ e.P. ace on ‘ce 

V;eV d f„ mi x P \h a ncry‘tt> c yfi 
c ra m ; pre d V ^ b> n c, o g or 

b r ° w n 6 e a, du h s a lx g de e a r > s ar £ e 

ovC V tQ * c e 


M ND C r Er s. 

C E Sa Na E y An 

D IT I 


l/l W 


1 of cream, add to it sufficient grated 
rnerican or Parmesan, to make a stiff paste; 
htly buttered white bread with this and 
lickly with very finely minced celery. Cover 
her slice of buttered bread. 


M SANDWICH 



Spread crisp seafo 
sprinkling of gran 
chopped celery or 
serve. 

FRENCH CHEESE : 

Slice brown bread 
sliced cheese on to 
layer of any kind of 
of bread. 

MOROCCO SAND'.'. 

Melt a cupful of cl 
while soft, add enou 
easily; lay this on t 
whole wheat bread , 
Cover with anothc: 
nish top with stuff 
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]MpERiA L ChE £ S e SAND wi Ch 

° n e -h a l f j a r of ImPerjal c he es e , On e -half b G ttle 
(s mall s' z e) D f s t u f fe d olives sl ic e d fi n e, f Q ur ta b ie- 
sP 0 °nf ul s °f c^m- Mi x w el i a n d s pr e a d °n t h i n 
siice s of lightly b ut t ere d wh 't e b r e a d a cr ‘ S p jet- 
tuc e le a f be t w een the sl'ces. 

s WiS s C h EESe SanE>wI c H 

r ,, 1 rye K„ ca ri v e ry t hi n - Spre,d 'iShtlv wi th 


but t er Between the Pieces piac e th ; n s lices ofs w ' s s 
chees e Spread wiy, n, u st a rd- Camis" w\th ad'" 
picMe sliced thin. 

SVV/ S S CHtESf S A .\OWlCH Nq 2 

Butter th in slice s of purt'pernicy.ct br e ad. Be- 
tween s^ces put a dv*n layer ofsw'ss cheese and Jea v es 
of wate r creSS. Cut in \o n g Par ro w strips. Ga r n'sh 

w"h an oliwe. 
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gre en che£s" sandwich 

Spr e ad Q n 'hAi slices oi light/y buttered ignite 
brea'f. gre e n cheeSe grated fine. Put s \'ces togethe r 
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whitdareadcut/nfancysAapes • 


CREAM 


CHEESEAND 

WICH 


NUTSAND- 


Chop£nglAhwa/nu tsfine,m /xwvt/icre a m 
c/)eeseandaA\. t\edaoppedce/ery;addada shof 
ma>o nn e «sVn^>? .dceftvemix t urebet w eenth'v n 

e\ i'r»£ nrtiri/Y* Ahiit* prpWu/h itpKroo /) r*« m'«ch..M f V> « 



H 



C 0 v , er vvuh a notber s Iice oS bu£te re d br ead 


CREAM CH££ Se a ND QJc u ^ b ER 

sand'N ich 

On thin s/ices 0 f Wgbtly bu£te,-ed b/Oyyn bread 
spread cre a m cheese.'over same s prinV.je chopped cu¬ 
cumbers that have be c n mixed w/fh a iit.t\e French 
dressing. Cover y/ith another slice of lightly butter e d 
brown bread- 

CRe 4 M CHEEsE- AND CUAfA 
jE|_LN Sb^WiCH 

Sp r e ad an e q oa l n u trbe r °1 slices °f l'gbtiybut- 
tergd whit e bread with ^aya jelly a n d cream daees e - 
Put slices together and trim ;b e edges. 
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freshcreamcheesebetweentwomacaroons, pressing 
|hemfirmlytoge t her.Keepin acoolplaceunt il 

fairmontsandwiches 

Workasmallcreamcheeseuntilsmooth,usinga 

woodenspoon,andseasonwithsaltChopredand 

greenpeppersseparatelyandwringincheese-clo t hto 

removesomeoftnemoisture.Mixone-halfofthe 

cheesewithsomeoftheredpepper,theotherhal{the 
greenpepper.Spreadfourthinslicesofwhitebread 
sp arin glywithbut t er ,o nt helo w ers lie esp re adt h e 

e reenpeppermixture.coverwithanothersliceof 
read.ontop ofth atspreadala yerofth eredpepPer u 
mixture, co verwiththethirdsliceandspreaatha ! w iv 
th egre enpepp ermixture.Cove rwi th th ef ou rth s jy e 
ofbread.FoIdtncheese-clothandpressu n dera c 
^ ei ght’ th e n cutin t hi n sli c esdownw a r d- 
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BUMMERS CUSTARD SANDWICH 

Take a cake of Roquefort cheese and divide in 
thirds; moisten one third with brandy, another third 
with olive oil, and the other third with Worcestershire 
sauce. Mix all tog *id place between split water 
biscuits toasted. G <#r a stag lunch. 

o 

prr ° 


123 


Ml IT 




: ISH WALNUT SAND- 
H NO. 3 


English walnuts fine; moisten with a little 
nnaise dressing, and place between thin slices of 
1 1 ' lv buttered brown bread. 


"O' art 
So nd ’- 



c. * 


1 lor 


ga^ic^ e 
r e i^> IV 


: ISH WALNUT AND 
DW1CH 



es of lightly buttered white bread; 

:i st and second place a layer of chopped, 
er, mixed with a little thick cream; and 
cond and third slices, place a layer of 
h u alnuts; then tie up each sandwich 
:h blue baby ribbon. 


; WALNUT AND RAISIN 

WICH 

ntities of English walnuts and 

ith a little cream, and place between 
: htly buttered white bread. Garnish 

ith a raisin. 
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pecan sandwich 



\ C01' a l‘ u A **c C/l.# 

S ^> d ■.V-; * ■ 0 > 

w vt ^\ight en . 

slicfV 6 ■ 


r^ e 

"\c aft> t '* 1 
iC e ' 


One c Up of choPped Pecans- °nc cup of choPped 
dates, mixed w-jth a tablespoons ul of vvbipped cr e am 
to mo/sten- P/ace 6ct wpcn thin slices of white o r v/ho\e 
whe a t bread. 
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PECA N c, ANI CVf NO- 2 

Chop pecan nuts very fine, moisten w/t/j a litt\e 
tnay 0 nnaise dressing and pl a ce between t^ slices of 
lighttybutteted vVnite br ea d- 
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w/thano/iv e. 


PEANUTSAMJVVIC H 

C/joproas tedatWsal tedpeanu fs,mi*vv/t halitt /e 
mayonnaAedresa^jgJJ^cefaetweenthinslV cesofi/gh tly 
b utfefede/jtKewVveatbtea d. 
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SO 

peanutsajvdwi CHNO .2 


Chopacupoffreshiycoastedshdledpeanut s 
v eryfine.mixvdththreetablespoo/ifuVs’d.diayonna/s e 

rl < Pccin rf —A rlca acta no W no i* ini/ Zo linn n\ 1 r«V\ f \ vl 
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\a\ titfrcn c ud rgVfc rit bg 
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al MOND saNd w iC h 

c u t Whi t e bread i n r o u n d s a n d l'gh t iy butter, p ut 
°n a iV °f f‘n el y ChoPP e d V^ds- a d d a spri n k U n g 
o f s a*t and a d a sh of i e mo n j u ic e ; c ov e r w ‘t h a n ot he r 
ro u n d o f b r e ad and p r e s s a bla n c h e d nut i n the c en t r e - 
S e rve on a lettu c e j e af. 

a l mo Nd s a n dw,ch no. 2 

wh‘P on e -ha)f gij' °f s we et c r eam to a stiff froth; 
a dd °n e - hal f PoU nd of almo n d St b^chgd and po u nd ed 
t° a P a ste- w*th a ii t tl e ro s e or °r a ngC flo w e r w a t e r; ad d 
two t abi e sPOon^uls °f s uga r a n d Spread o v e r th* n sbc e s 
o f white b r e a d ; r 0 )l ‘ n t° t i n y c ylin d er s Q r cut in n a r r 0 w 
strips- 

A l MqN D SaN dW ICH Nq- 3 


On thin slices of buttered Boston brown br g ad 
sprinkl e fin e ly ChopPed alm 0 nd s , co v e r with a n °ther 
s lie e of b^ead, an d c ut i n s qu res . 
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ALM ON D a n d ce Le r y SaN dw [CH 



Chop almonds fine and mix with twice the bulk of 
finely chopped celery ; moisten with a little mayonnaise 
dressing and put between thin slices of lightly buttered 
white bread. 

g 

ALMOND AND LEMON SANDWICH 


Grate the thin yellow rind of one lemo/j$> X> 

careful not to rub off any of the bitter ^ / •'-V^h 

and pound one-half pound of almonds, addig^ 
the juice of one lemon. When a smooth pasfV— 
add the grated lemon r/^^Rub the yolks'of <%. 0 ^ 

boiled eggs to a smooj a add the almood^v^^Jre, 
and spread overy '^'*** 5 ° \htly buttered white bread. 

Cover with anc® ^fcrvd cut in triangles. 


TOASTED^ M NDS M 

o \ 

Toast almonds to a light Srown and grate; form '» 
into a paste with a little lemon juice, add a little salt, 

cnroorl rtn cltooc nf Kiittororl urKito Kroo/1 on t\ 


v e w ith 
co r 


o he r 
an t 


Siic 

e 


a 


n d c u ti 



*36 

S E 

T 

W £ 


H 

C 

I 


R 


S ND 




139 


c„, h 

, [ t he \M 

X °«*s£^ SS afof r hite 


:<}^i utt hrees/ices '°^hite d °f 4 


ow'^PP^'ly^^'i^cethe"dwfoc , 
W H ^rfi a d dadaS wf? de /¥ rU prt ' 

. 4 > ;•*‘«A“ * • 

_ ra t.e ora J'sMe' nk l t d • A <? ° 

G ra *n c », s eo r / , ge r ' *♦. 

s pre adt es e ,s p th Ca •* ^ 

,.te' ch D e i c esto e e 
c " a C - P uts/ 

^ees e 


V 


V 



LEMONSANDWVC H 


S\icea\emonv-eryth inandremo vetherind , 
s pr/tvidewUhpo wderedsuga randp\ a cebet weenth i n 
s\\ceso/"Aght/ybutt eredwhitebreadcutnaund.Ga r- 
nishtopwAhacand'\edcherrf • 
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FRU/T SANDWICH 

S pread'.hvhsV/'ceso/whitetoreadwitVichoco/at e 
crcambutt e/-,onU)ispla cea\a y eroffreshfru'vtsuchas 
b anan a* y -asS bet Aes.of/aspb ernes\co\i ervvvt han- 
o thersl/ce,atvdgarnishtopwit hasuga redbef ry. 


s Tr a wB ER r y S ANDWiC h 


B c t w e e n t^in s lices °f *ightiy b u tteI fid wbi te 
br ea d, place str^e^es c u t , n h a,v es , s prinkl e w i t h 
po w de re d sugar G a m‘ s h t op of ..aUdwich w it h a wh Q ie 

sugared b er r y- 


Cr AP E S An°wI C H 

^'"ove s kins a nd se e ds fr 0 m one poU n d Of wh i t e 
gra pcS - Chop gr a P e Sl °n e la rge a p P>e, a n d tw Q s t al k s 
°f c e ie r y f ; n e . M ix w*th a Ut t l e F e n ch d r e ss ing and 
place be twe e n t^n sli c es o f lig h tly b u t t e red w™,* 
br ea d . c ut s a nd w ic b e s in s t rips- 



REDRASPBERRYSANDW 1 c h 
NUxberrieswiththickcreamandaUttlepow- 
d eredsugarandpl a cebetweenthinlycutslicesof but - 

eredwhitebread.Gamishtopwithaberry. 

V £SANDVVJ c„ 

Between tb insI i cesOfbut\ Cre dvvhite b r ead pia c 

t h inslicesoft a rt ap p leS , w h ic hha ve b een st e ep etf ^, * 

anbourt nar ni Xt ure 0 f,e mon j u .ce a d S(j a . 

w PUS^ d WICHA,o'^ red”",/ „ ‘ i c „ 
Ont/i s \ic e s ^'Shtiyb w e P° Je g t C 
s^ re adba' l edaPPie. D u S '- ,th cu t jf.a t 'e r 
i 1 Wt V ' e r SlCe ofbre ada p d .V^P* 


APPLE BUTTER SANDWIcH 


On thjn slices of lightly buttled white bread, 

spre a d apple butt r sP r inkle c ppe a d;ed orange 
_ . n° d c „ 

pee. c°v e r w t noth e rsli c eo br e ad n 
1 1 n cl r 
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PjNeaPPLe S a n Dw ] ch 

°n e c uP ofpi ne a P p‘e c u t f‘n e - tw° * bl spoo n ful s 

f l m 0 j , . ncf one u f ulofs l tfo oku tj, 

y • p n . a M p nii w 



together.Whvtetoreadmaybeus ed. 


CHERRVSANDW1C H 

Onecupofmaras chinocherriescutinsm all 
pieces,mixedwithone-halfcupofEnglishwalnu ts 
chopped^die.Moistenwith whip pedcrea m.Sprea d 
onthmsliceso/whitebutt eredbrea d,putt wos\ ices 
togetherandcutinsqua res .Garnish wit ham a ra - 
s chin o cherry. 

CHERRYSANDWlCHNO-2 

C hopaquartenofapo undofcandjedcherries 
E/ne;addaf ewdro psofsherry .Mixandspreadon 
roundsoftight/ybutt eredwhitebread.Cov erw/than- 
o thers/iceandgarnishwithacandiedcherry . 


D CHERRY SANDWICH 

idicd cherries very fine, add as many 
aisins chopped fine, moisten with orange juice, 
paste and spread on thin slices of white bread 
-ittered. Put two slices together and garnish 

th a cherry. 

D CHERRY SANDWICH 

idicd cherries fine, moisten with orange 
ice between thin slices of lightly buttered white 
Garnish top with a cherry. 


\D CANDIED FRUIT 

DWICH 



s <7> 


(j r ^ ca ndiedcherriesfineandmoistenwithaf ew 
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and work to a paste; spread mixture on thin slices of 
lightly buttered white bread, roll, and tie with baby 
ribbon. 

FIG SANDWICH iV O. 2 

One-half pound of finely chopped figs, one-third 
cup of sugar, half-cup of boiling water, and two table¬ 
spoonfuls of lemon juice; mix these ingredients and 
cook in a double boiler until thick. When oool spread 
mixture on thin slices of buttered white bread, cover 
with another slice and cut in fancy shapes. 
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FIG SANDWICH NO. 3 
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F IGAND ROIL 
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NUT SANDWICH N O. 2 

English walnuts fine ; moisten with 
place between thin slices of lightly 
e bread. Garnish with smilax. 
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